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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 

order to get the protection and beauty of paint. 

Damp-Tex Enamel penetrates moisture and 
sticks to the under surface just as 
though it were perfectly dry. Damp- 
Tex quickly dries into a tough water- 
proof film that stays elastic for years 
regardless of repeated washings 
with soap and water. Resists corro- 
sive gases and oxidation. Does not 
taint food or cause it to taste. 


STAINLESS STEEL COATING 


Apply with brush or spray-gun. Unequalled protection for 
equipment and metal surfaces subject to extreme acid and 
alkali conditions. Costs less than 4c per square foot. Write 
us for information. 


FUNGUS TEST 


e-Treated Damp-Tex will 
ist fungus, mold or mil- with Damp-Tex and dried 


MOISTURE TEST 


d with it. not blister or break. 


Canadian Monutacturer: Standard Paint & Varnish Co., Windsor, Canade—Canadian Industrial Distributor: 


CAUSTIC SOLUTION TEST 
Water soaked bricks painted Two to three percent caustic 

i i in washing solutions are not in- 
on the surfaces paint- the sun prove the film wiil jurious to Damp-Tex Enamei. 
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Allied Industries Since 18918 


MONEY BACK 
GUARANTEE 


If after following sim- 
ple directions the buyer 
finds any shipment of 
Damp-Tex does not do 
all we claim for it, no- 
tify us and we will 
give shipping instruc- 
tions for the balance 
and cancel the charge 
for the amount used. 
or, if already paid for, 
will refund the money. 
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ACID TEST 


Damp-Tex is unaffect- 
ed by lactic and other 
common food acids. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc- 
tions for satisfactory re- 
sults. Damp-Tex, pre- 
treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional 
cost of 30c per gallon. 


STEAM TEST 


Damp-Tex is unatfect- 
ed by live steam com- 
mon to many plants 





G. H. Wood & Co., Lid., Tororisa 


STEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANIIFACTIIRERS OF PAINTS VARNISHES AND ENAMELS 


3418 GRATIOT AT THERESA 















Capacities from 
60 to 1,000 pounds 












NOTED for leak-proof 
design and special 
safety features 


BUFFALO Stuffers have still another feature that 
puts them in a class by themselves. They are pre- 
cision ground to a mirror finish with a patented 
internal grinder. This eliminates surface pockets 
thereby reducing corrosive action and discolora- 
tion to an absolute minimum. It also makes for 
easier operation of the stuffer. It is features such 
as these that enable BUFFALO Stuffer users to 
produce higher quality products at lower cost. 


QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction . . . safety and sanitation . . . dependable erformance and 
coast-to-coast factory service. BUFFALOisfirst in ollaing new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


Send for these informative Booklets 





[ JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 
MIXERS GRINDERS, Capacities from i (_] Silent Cutter [|] Smokemaster __[_] Head Cheese Cutter 
pacities trom 75 to 2,008 lbs. 1,000 te 15,000 tbs. per hear (_] Mixer (| Grinder (_] Pork Fat Cuber 
a | [] Casing Applier ((] Stuffer (_] Combination of Special 
Purpose Equipment 
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No wonder packers are fast adopting this new 
3-day dry-curing process. You, too, will find 
PENETRONIC simple and economical. It elim- 
inates old-style curing boxes. Reduces labor 
costs. Speeds inventory turnover. And constant- 


Makes Bacon a Cash Product! 


Pierced by 1600 stainless steel pins, bellies 


are placed on pallets and covered with ly produces bacon of exceptional uniformity! 
PENETRONIC Bacon Mix. In 7144 hours— 2 P 4 
40,000 Ibs. (12-14 Ib. bellies) can be put The secret is fast penetration. It results in 


“in cure” with a PENETRONIC Machine. 


Rend tiv sainiiia tab tant © daa uniform salt content...firm fat...long-fixed, 


bright pink lean meat...and long stability of 
the sweet, mild flavor. 
Check into the competitive advantages you’ll 
? gain with Griffith’s PENETRONIC process. It will 
THE pay you to write or phone us today. 


LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. - NEWARK 5, 37 Empire St. > LOS ANGELES 58, 4900 Gifford Ave. 
In Canada —The Griffith Laboratories, Ltd., TORONTO 2, 115 George Street 














The National Provisioner—April 4, 1953 3 




















Bench Dial Scales 
eRe 














Hopper Scales 


an YOUL-WEIGD: 


Weigh Can Scales 


———— 











Belt Conveyor Scales 


FAIRBANKS-MORSE, 





a name worth remembering 


DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY + PUMPS 
RAIL CARS + FARM MACHINERY - MAGNETOS 


SCALES + 
HOME WATER SERVICE EQUIPMENT - 
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Army Market Centers Expand Purchasing 


The Army Quartermaster Corps Market Center, 226 W. Jackson blvd., Chi- 
cago, has expanded its activities to include purchasing of non-perishable subsist- 
ence as well as perishable subsistence for the Armed Forces. 

Regional purchasing will be handled by the QM Market Center’s offices in 
San Francisco, Los Angeles, Seattle, Denver, Fort Worth, Chicago, New Orleans, 
Columbia, S. C., Richmond and New York City. 

Non-perishable subsistence will include smoked meats, sausage, canned meats 
and lard. The consolidated procurement activities will provide the meat industry 
with ready access to over-all information on the subsistence requirements of the 
Armed Forces and will make for more efficient procurement operations. 

Non-perishable subsistence had previously been acquired through the Army 
Quartermaster Corps Procurement agencies at Chicago, New York and Oakland. 


Packaging to Get Emphasis at NIMPA Meeting 


Not only will pre-packaging be a featured forum topic at the convention of 
the National Independent Meat Packers Association, to be held at the Palmer 
House in Chicago on April 27, 28 and 29, but meat packers who come to town 
a little early will have a chance to visit the American Management Association’s 
twenty-second national packaging exposition, April 20 to 23. The AMA exposition 
will require both wings of Chicago’s Navy Pier to house 350 exhibits of packaging 
machinery, equipment, materials and services. 

In rounding out the program for the NIMPA convention, association presi- 
dent C. B. Heinemann has announced that Frank M. Wilkes, president of the 
Southwestern Gas & Electric Co., Paul Simons, Boston hide expert, and Don 
Cunningham, secretary, Sioux City Livestock Exchange, will be among the 
speakers. John Thompson of the Reliable Packing Co. will report on progress of 
the NIMPA lard improvement program and Wilbur La Roe, general counsel of 
the association, will analyze the national situation as it affects the independent 
packer. 

Conventioneers will see the ANCO-Hormel film on hog immobilization; an 
American Can Co. movie on meat preservation and “Piercing the Unknown,” a 
film produced by International Business Machines. All booth space has been sold 
for the exposition of packinghouse machinery equipment and supplies. 


Want Packer-Pay Inspection Loophole Closed 


Outright repeal of the proviso in the 1952 agricultural appropriation act 
under which, for a time, packers were taxed for expenses of meat inspection in 
excess of appropriations, has been recommended by H. H. Corey, chairman of the 
board of directors of the American Meat Institute. In a letter to H. Carl Andersen, 
chairman of the House sub-committee on agricultural appropriations, Corey sug- 
gested that all possibility of assessment by the MID be removed by repeal of 
the ambiguous proviso. 


USDA Wants More Beef for Greece 


First purchase of 400,000 Ibs. of beef for Greece by the U. S. Department of 
Agriculture was followed this week by an offer to buy additional quantities for 
delivery each week during the period beginning April 13 and ending May 16. The 
offer to buy expired April 1 with acceptance to be made April 3. 


VE Eliminated Here, Pops Up There 


Although the U. S. Department of Agriculture has announced that both 
Nebraska and Texas have been freed from federal VE quarantines, the disease 


has appeared for the first time in Nevada and West Virginia. As of March 27 
varying areas in 15 states were under VE quarantine. 














Perry and Hoop discuss truck route assignments. 
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—Foot Brakes 


Spring Broken—Front | 





Show any repairs made on road—where and by whom 
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Driver. 





Mechanic Supt. Work OK. 





Form that drivers turn in after each day's run. 


Fleet With an Enviable Record 


Safety, efficiency laid to good driver training 
program and planned maintenance of 130-unit fleet 


a record—a commendable one for any truck fleet—is 

clearly not a matter of chance when it is racked up 
by 130 vehicles which are driven approximately 200,000 miles 
per month. 

The performance record belongs to the Kingan & Co. 
fleet which fans out from the main packinghouse at Indian- 
apolis to make store deliveries to markets 250 miles east of 
the Illinois-Indiana state line. The trucks in this fleet range 
from heavy cross-country tractor-trailers handling pay 
loads of 30,000 lbs., down to small driver-salesmen units. 
The bulk of the fleet consists of four-ton straight delivery 
units. 

The motor fleet operates under the jurisdiction of C. C. 
Hibbard, manager of transportation, who points out that 
store-door delivery by truck is a service performed by the 
packer and that, as with any other service, the cost of per- 
formance must be kept competitive. Kingan trucks are 
used when they can be employed to make the most economi- 
cal delivery, or where lack of other transportation facilities 
makes it mandatory to use them. 

Safe fleet operation helps to lower the total cost of mak- 
ing deliveries. Because of its splendid safety record, which 
has won for the Kingan fleet repeated awards from the Na- 
tional Safety Council, the firm pays the lowest possible in- 
surance rate. An additional benefit is the public good will 
this type of fleet performance has generated. 

To maintain an outstanding fleet operation, Kingan man- 
agement places emphasis on two factors: Driver training 
and fleet maintenance. At Indianapolis, both of these activi- 


N: chargeable personal injury accident since 1946. Such 


12 


ties are under the jurisdiction of W. J. Greenwald, automo- 
tive department manager. 

With over 80 drivers in his department, Greenwald insti- 
tuted a planned program to keep them constantly aware of 
safety. With management’s approval he has inaugurated as 
the key to his program a premium bonus system. 

Each driver has a safe driving record. For each month 
the driver works without an accident, he is given 150 merit 
points. These merit points have a premium purchase value 
of $1.50. For a three month no-accident period, the driver 
is given an additional $4.50 bonus. At the end of a perfect 
year, $12 is added to the premium bonus. Thus an accident- 
free year will net the driver $48. 

The money is redeemable in premiums from a catalog 
which is mailed to the driver’s home. Greenwald said that 
the redemption of the merit awards in items suitable for 
family and home use helps to stimulate the driver’s interest 
and gives his family an added interest in his work. 

If a driver should have an accident he turns in an acci- 
dent report. In this report the driver not only states how the 
accident took place, but also diagrams the event. Once every 
two months a committee of nine drivers, the individual 
members of which are rotated after six meetings, passes 
on the accidents with respect to their preventability. 

The accident report is given a number for identification 
and the driver is not named. If the accident was not pre- 
ventable, the driver suffers a loss of only 150 merit points. 
If the committee considers the accident preventable, the 
driver loses his full month’s quota of 150 merit points plus 
the 450 merit bonus for the quarter, plus the 1,200 merit 
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Amos Bryant, mechanic, overhauls an engine. 


bonus for the year. Each driver eventually serves a turn 
on the accident prevention committee. Greenwald states that 
the findings of the committee have been very fair. 

Drivers have other ways of accumulating merit awards. 
Twice a year a drivers’ meeting is held and prizes of 1000 
merit points are awarded to drivers who submit the best 
safety ideas. During the fall the company which insures 
Kingan operations sponsors a drivers’ meeting at which 
five-year safe driving gold pins are awarded to drivers who 
qualify. Authorities on fleet operations speak at these 
meetings. Individual driver meetings are held whenever 
Greenwald or Harry Hoop, driver foreman, believe them to 
be necessary. 

The drivers are also awarded merit points for commenda- 
tions which come to company officials from the general 
public. The same committee which passes on the accident 
reports decides how many merit points a commendation 
earns. The name of the driver is not made known to the 
committee. The proceedings of each meeting are posted on 
the garage bulletin board and a copy goes to the packer’s 
safety director, Alex Spink. 

The first step in driver training is selection. After the 
general physical and mental tests given to all employes, the 
applicant is taken out for a four-hour road run in the 
country and city. On one run an experienced Kingan 
driver rides with the applicant driver to determine his pro- 
ficiency in handling a vehicle and his ability to judge the 
performance of the truck. 

On the next short one hour test the driver is observed 
by R. C. Perry, maintenance foreman, to determine his 
driving habits in terms of truck care. 

The driver is then interviewed by Greenwald and Hoop 
as both are interested in the applicant’s attitudes on safety, 
truck driving as a profession and things in general. The 
interview helps determine if the man is congenial, coopera- 
tive and willing to learn, attitudes equally as important as 
driving skill. 

After he is hired, the new man rides as a helper with 
experienced drivers for a period of two weeks to learn the 
various techniques of delivering meats to Kingan customers. 
He is then assigned to the “dock” and to in-plant and com- 
pany trucking, such as livestock hauling, and he fills in on 
regular runs when needed. After about two years of service 
the driver generally is assigned a regular run which is 
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Johnny Sellers, mechanic, checks and airs tires. 








“Willard Cox, mechanic, readies trailer for metal covering. 
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picked by the 
seniority. 

In order to perform well behind the 
wheel, the Kingan driver needs a 
vehicle in top condition and the firm’s 
maintenance program, under the super- 
vision of Perry, guarantees him a me- 
chanically sound truck. 

A smooth running vehicle is not only 
essential for good driving, but it is a 
necessity for trouble-free delivery. Fre- 
quent on-the-road breakdowns not only 
increase the cost of delivering products 
but they also endanger customer rela- 
tions. 

Besides a regular 5,000-mile engine 
check and a complete motor overhaul 
at the 60,000-mile mark, the packer’s 
maintenance program is keyed to a 
driver’s daily report. This report is 
made out each time a truck finishes a 
run. If the driver believes the vehicle 
is functioning unsatisfactorily in any 


drivers according to 





Truck Washer John Brown hoses down interior 
of a vehicle. 


of the respects listed on the report, he 
checks the appropriate item. The shop 
foreman then passes on the checked 
item and if his investigation indicates 
a need for mechanical attention, the 
proper work order and material requisi- 
tions are made. A cumulative summary 
of all work and parts required is main- 
tained for each truck. 

After a run each truck is given a 
routine check on oil, water and tires 
and is thoroughly cleaned inside and 
out. The truck’s refrigeration unit is 
also checked. The cross-country trucks 
have either U.S. Thermo-King or Cold- 
mobile units. The last-named system 
operates from the fan belt and can be 
kept operational by setting the motor 
at high idling speed. The Kingan firm 
was the first fleet scale user of these 
units and helped to iron out the kinks 
of the first models. Greenwald states 
that maintenance cost on the Coldmo- 
bile units has been slight, even though 
they have been in use for four and five 
years. 

Trucks making short runs are cooled 
with dry ice. Garage facilities at 
Kingan in Indianapolis are complete 
from washing to body rebuilding. Issu- 
ance of tires and spare parts is closely 
controlled. Performance records are 
kept on the tires. 
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Tension Eased on Beef 
Price Drop; Industry 
Awaits New Developments 


The recent recession in farm com- 
modity prices in general, and cattle 
prices in particular, which resulted in 
much anxiety among American live- 
stock producers who lost small fortunes 
in the upheaval, isn’t over yet. How- 
ever, the situation has improved. 

An “era of better feeling” has de- 
veloped after all losers concerned, who 
sold cattle at bankrupting prices, had 
a chance to “blow their tops” to meat 
packers, the government and others 
who possibly could influence the mar- 
ket. 

The situation, after several weeks 
hasn’t changed materially. The live 
cattle market still wavers. Little more 
than a levelling-off of the price pattern 
has been noted despite soothing talks 
by government economists and the Sec- 
retary of Agriculture. The latter has 
reversed himself on his original stand 
that the scare was little more than 
“mental.” His recent conference with 
cattlemen and packers has had far- 
reaching effect in helping to ease the 
tension. 

Farmers with feed supplies running 
low, ponder the outcome of a new plant- 
ing season, and the decision of whether 
or not to acquire cattle. Many have lost 
heavily during the past winter and 
approach new commitments with cau- 
tion. 

Large western ranchers who supply 
the feeding states with  stockers, 
eagerly await the opening of the sum- 
mer pasture season and the few 
months of good feed for their founda- 
tion stock. Many are confronted with 
scant pastures withered during the fall 
drought and spring dust storms. Nature 
will decide whether these individuals 
will be forced to liquidate grass-fed 
animals at whatever prices they will be 
able to obtain through sales to slaugh- 








GRAND DUCHESS frozen steaks are appear- 
ing in a new six-color package that features 
a true color photo of a steak serving. Maxi- 
mum protection is given product. A white 
inner box of laminated paper waxed on both 
sides is enclosed in a paper wrapper also 
waxed inside and out and heat-sealed to 
insure against dehydration. Lengthy and suc- 
cessful merchandising tests were conducted 
in four midwest cities before the change was 
made generally. 


terers or feeders who still have some 
money and intestinal fortitude. 

Meanwhile, cattle in various stages 
of readiness for slaughter, continue to 
pour into market centers about the 
country. Beef supplies have been offi- 
cially declared “plentiful” by the gov- 
ernment and the Department of Agri- 
culture has launched a program to help 
promote sales of beef and consumer 
acceptance. Desperation cattle selling 
now, market observers have intimated, 
could mean a meager beef diet late next 
year and afterward for present con- 
sumers, and the new ones who are ap- 
pearing in the U. S. at the rate of 3,- 
000,000 a year. 

Foreign influences can work two 
ways. Since the reopening on March 1 
of the U. S.-Canadian border, and the 
elimination of Canadian cattle price 
supports, Canadian packers have found 
it. profitable to buy livestock at U. S. 
markets. This tends to bolster the U. S. 
market while easing the demand for 
Canadian cattle, thus equalizing the 
two markets. A rise in U. S. prices 
would naturally reverse the traffic in 
cattle from North to South. 

Mexico’s cattle population during the 
foot-mouth quarantine is reported to 
have increased and her meat packing 
and processing potential expanded. 
There is more home slaughtering done 
now than in years past. Contrary to ad- 
vance expectations, Mexico’s shipments 
of bovines on the hoof and on the hook 
to the U. S. do not fully add up. 
Arrivals here have been smaller than 
expected. Quality has not been up to 
par. The 400,000 cattle planned for 
shipment North this year may not 
materialize, border trade sources sur- 
mise. In some Mexican border states, 
quotas are far from filled, although 
animals earmarked for shipment have 
mostly moved out. This indicates the 
original figures will be revised down- 
ward when the last animal has been 
shipped out this year. 

An encouraging note to the cattle 
man is the reduction in hog numbers. 
To him this means a stronger undertone 
in the cattle market and a tendency for 
consumers to turn to beef, which could 
become a habit. Moreover, since it will 
take at least a year for the pig popula- 
tion to increase substantially, a better 
outlook is in prospect for the beef pro- 
ducer for next year. 


WSMPA Aids in Beef Drive 


Meetings scheduled by the Western 
States Meat Packers Association to 
help in the beef promotional campaign 
being carried on by the U. S. Depart- 
ment of Agriculture were held in 
Seattle and Portland this week. Meet- 
ings are scheduled for San Francisco 
April 7 and Oakland April 8. Others 
will be held in the Los Angeles area in 
the near future. A meeting was held in 
Salt Lake City April 1. 

The purpose of the gatherings is to 
familiarize retailers and wholesalers, 
as well as packers, with the program 
and emphasize its importance. 
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EEN interest and good attend- 
Ke marked the 1953 meat indus- 

try research conference, held at 
the University of Chicago on March 26 
and 27. Technologists and operating 
men from meat packing companies, re- 
search workers from firms supplying 
the meat field, scientists from universi- 
ties and government agencies and 
others interested in research on meat 
and by-products were among those at- 
tending the two-day conference. 

The 1953 meeting was the fifth held 
by the Council on Research of the 
American Meat Institute. 

Papers were presented on a number 
of problems of interest to the meat 
packing and allied industries. 

APPLICATION OF ASCORBIC 
ACID IN MEAT CURING by C. M. 
Hollenbeck and Rosmarie Monahan, 
Merck & Co., Inc. 

The reaction of nitric oxide with 
myoglobin to form the cured meat color 
(nitroso-myoglobin) during the curing 
of meat depends upon the hydrolysis of 
added nitrites. The usual hydrolytic de- 
composition of nitrites liberates equi- 
molar quantities of nitric oxide and 
nitrogen dioxide. 

In the presence of ascorbic acid, the 
decomposition of nitrites results in 
formation of two moles of nitric oxide 
and little, if any, nitrogen dioxide. 
Since the nitric oxide is the desirable 
component of the reaction, the rate of 
formation of the nitroso-myoglobin is 
increased by the addition of small quan- 
tities of ascorbic .acid in the curing 
process. 

ASCORBIC ACID AIDS CURED 
MEAT COLOR by Maxwell C. Brock- 
mann and Roy E. Morse, Kingan & Co. 

In the curing of meat the develop- 
ment of a red color is the result of the 
action of nitric oxide on hemoglobin 
and myoglobin, The oxygenated forms 
of hemoglobin and myoglobin together 
with methemoglobin and metmyoglobin 
are, however, not directly susceptible to 
the action of nitric oxide. As a conse- 
quence the development rate, intensity 
and stability of the red color are sub- 
ject to wide variations during curing. 

3y influencing the course of the re- 
action by which nitric oxide is formed 
from sodium nitrite, and by direct 
action on certain derivatives of hemo- 
globin and myoglobin, ascorbic acid 
eliminates some of the side reactions 
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which adversely effect color develop- 
ment. This concept is supported by the 
observation that a small amount of 
ascorbic acid enhances the rate and 
extent of color development in wieners 
prepared under commercial conditions. 


THE EFFECT OF ANTIBIOTICS 
ON PORK CARCASS QUALITY by 
R. W. Bray, University of Wisconsin. 

The effect of antibiotics on pork car- 
cass quality has not been clearly de- 
fined. A number of research groups 
have studied the subject with varying 
results as regards carcass characteris- 
tics, involving for the most part ratio 
of lean to fat, dressing percentage, 
length of carcass, and quantitative 
measures of some of the B-vitamins. 

Conclusions are difficult to make since 
the work is limited and somewhat con- 
flicting, possibly due to the many vari- 
ables existing among the experimental 
designs, such as type, breed of hog, pro- 
tein level in the ration, length of period 
of supplementation with antibiotic, and 
amount of antibiotic in the ration. How- 
ever, the results are challenging and 
should stimulate more research on this 
problem if we are to answer the many 
questions now in the minds of those 
interested in the meat industry. 


TRICHINOSIS-OCCURRENCE, SIG- 
NIFICANCE AND CONTROL by 
Benjamin Schwartz, U. S. Department 
of Agriculture. 

Although trichinosis is one of the 
most serious of the parasitic diseases, 
the light infections with the causative 
organisms, Trichinella_ spiralis, that 
are usually encountered, are not known 
to have been associated with the symp- 
toms of the disease. Much of the exist- 
ing confusion regarding the prevalence 
of trichinosis in man is due to inade- 
quate differentiation between trichinosis 
as a clinical entity and the occurrence 
of relatively small numbers of trichinae 
without demonstrable symptoms. An- 
alysis of the available morbidity data 
does not support the view that the dis- 
ease has reached very significant pro- 
portions in the United States. 

At present trichinae occur in a little 
over % per cent of our farm-raised 
hogs, in exceedingly small numbers for 
the most part—so small, in fact, they 
are not readily discoverable by micro- 
scopic inspection. Moreover, our Corn 
Belt hogs today have an incidence which 
is about 33 per cent lower than that of 


15 years ago. The extent of infection 
of garbage-fed hogs, on the other hand, 
is as high today as, or even higher than, 
15 years ago, and the degree of infec- 
tion is still so pronounced that about 
half of those parasitized, or 5 per cent 
of those examined, were discovered by 
direct microscopic inspection. 

The high incidence of trichinae in 
man apparently results from eating 
lightly-infected pork, whereas clinical 
trichinosis evidently results from eat- 
ing pork that is heavily infected, which 
means garbage-fed pork that was in- 
sufficiently cooked or otherwise inade- 
quately processed to destroy the trich- 
inae that were in it. Cooking of all 
garbage intended as hog feed will go 
a long way in reducing human clinical 
trichinosis. Insistence on well-cooked 
pork at all times certainly will curtail 
the high incidence of trichinae in man. 


OPERATIONS RESEARCH AS AP- 
PLIED TO THE PROBLEMS OF IN- 
DUSTRY by John B. Lathrop, Arthur 
D. Little, Ine. 

Operations research, the application 
of the methods of scientific research to 
provide tools for executive decision in 
problems of management far removed 
from the laboratory, has recently made 
rapid strides. Decisions concerning 
scheduling of production, budgeting and 
allocation of sales promotion and ad- 
vertising, and selection from among 
alternative demands for capital ex- 
penditure, have been aided by the work 
of operations research teams. Neverthe- 
less, the number of companies in which 
its principles, methods, and potential 
uses are understood are quite small. 

The speaker outlined how operations 
research began, what it is, and how it 
works, He gave examples of the appli- 
cation of operations research to prob- 
lems of scheduling production, evaluat- 
ing new developments, planning ma- 
chine runs, and allocating advertising 
effort among products. 


Food Technologists Meeting 

The thirteenth annual meeting of 
the Institute of Food Technologists 
will be held June 21 through 25 at the 
Hotel Statler in Boston. Among sub- 
jects to be discussed will be prepara- 
tion of foods for America’s increas- 
ing number of elderly people; chemi- 
cals in foods; food packaging, and 


food canning and processing. 
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Profits for YOU 


in the famous 


HOLLENBACH 


lineup of 



















Summer Sausage 


Round out your present line and give it 
the sales punch needed to capture the big 
profits in the highly competitive sausage 
market . 
ular 314 


. . with fast-selling, always pop- 


e@ THUERINGER CERVELAT 
e B.C. SALAMI 
e GOTEBERG CERVELAT 


Hollenbach does not sell retail so you will 
not be competing with Hollenbach . . . you 
will be cashing in on the Hollenbach ap- 
peal and reputation of over 70 years in the 
making! 


In addition to the above listed money- 
makers, the 314 line includes the follow- 
ing sales-getters: Pepperoni, Genoa, Capo- 
collo, Cooked Salami, B.C. Dry Cervelat, 
Manhattan Short Cervelat. 





HOLLENBACH 


UL ome 


2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 












Benefit rates of state unemployment 
compensation have been increased this 
year by laws enacted in Colorado, Mon- 
tana, New Mexico, North Dakota, South 
Dakota and West Virginia. 

Colorado: The new law raises weekly 
benefits to $28 and provides for a mora- 
torium on employers’ payments into the 
reserve fund, effecting a savings to em- 
ployers. 

Montana: Weekly unemployment com- 
pensation benefits were increased to $23. 

North Dakota: Benefits were raised 
to $26 and the schedule of employer 
contributions was revised to descend as 
the size of the state unemplovment divi- 
sion trust fund increases. Other amend- 
ments provide for an increase in the 
time limit for appeals to 12 days, and 
exempt the employer’s account from 
being charged for benefits resulting 
through no fault of the employer. 

South Dakota: Employment compen- 
sation benefits were increased to a 
maximum of $25 a week. 

New Mexico: Both branches of the 
legislature approved a measure to raise 
unemployment compensation benefits 
and change time periods. 

West Virginia: A bill was enacted 
increasing weekly benefits to $30 and 
extending the benefit period to 24 
weeks. 

The situation in states in which bills 
have not yet been enacted, but which 
are considering legislation, is as fol- 
lows. 

California: Governor Warren has 
called for a re-examination of the law 
to determine whether the fund should 
be diminished in times of full employ- 
ment. He also proposed that coverage 
be extended to domestic workers, em- 
ployes of non-profit, religious and char- 
itable organizations and some farm 
workers. 

Connecticut: Governor Lodge has ad- 
vocated increasing benefits to $30. 

Delaware: Proposed legislation would 
increase weekly benefits to $30. 

Illinois: One pending bill would make 
the unemployment compensation act 
applicable to any employing unit which 
has one or more employes. 

Iowa: Pending bills would raise to 
$34 and $225 the maximum weekly and 
quarterly payments, respectively, and 
would allow the payment of $3 weekly 
to dependents of workers when they 


collect unemployment compensation. 
Kansas: Governor Arn has suggested 
legislation increasing compensation 


benefits and reducing employers’ pay- 
roll taxes. 

Maine: Pending bills would extend 
coverage to employers of four or more 
persons and would give an additional 
$3 weekly compensation for dependents 
under 16. 

Maryland: A proposal has been in- 
troduced calling for an increase of 
benefits to $30. 

Massachusetts: Governor Herter has 
recommended revision of the law to per- 
mit the re-establishment of merit rating 


State Compensation Payments on Increase 





in payments of taxes sooner than is now 
possible. A number of bills would in- 
crease the weekly compensation to $35 
and the duration to 30 weeks. 

Michigan: Governor Williams has 
indicated no objection to establishment 
of a merit rating system on contribu- 
tions. He has urged the enactment of 
legislation to increase benefit payments 
and their duration. Unemployment tax 
contribution savings are also being con- 
sidered. 

Minnesota: Governor Anderson urged 
upward adjustment in benefits. 

Nebraska: Proposed legislation would 
increase minimum benefits to $10 a 
week and maximum benefits to $26. 

Nevada: Pending leg'slation would 
raise weekly benefits to $30 for a single 
person and $50 for a person with de- 
pendents. 

New Hampshire: Proposed legislation 
would increase benefits to $30 weekly 
and increase payroll contribution to 2.2 
per cent. 

New Jersey: Governor Driscoll has 
recommended broadening the law to in- 
clude employers of four or more. Or- 
ganized labor groups are seeking in- 
creased benefits. 

New York: The legislature has no 
plans for major changes in the law 
this year. 

North Carolina: A pending bill would 
reduce payroll taxes. A new method of 
figuring tax rates, based on the ratio 
of the fund balance to total taxable 
payroll, is being studied. 

Ohio: Governor Lausche asked for a 
review of benefits rates to determine 
advisability of increased payments. 

Oregon: Proposed legislation would 
increase benefits to $35 weekly. 

Pennsylvania: A pending bill would 
boost benefits to $35 a week. 

Rhode Island: Pending bills would 
bring state and municipal employes 
under coverage. A bill to set up a new 
merit rating system and tighten admin- 
istration of the unemployment compen- 
sation law may be introduced. 

Vermont: Under one bill would re- 
define an employer or employing unit 
controlled by the same interests to come 
under unemployment compensation. 
This would prevent splitting businesses 
to avoid the law. 

Washington: Governor Langlie has 
called a special session to discuss a 
number of issues, one of which is to 
bring the state employment security 
act into conformity with federal laws. 

Wisconsin: Proposed "legislation 
would increase minimum and maximum 
weekly benefits to $10 and $33, would 
permit additional time to file appeals 
and would prohibit subpoena of records 
in a case in which the state industrial 
commission is not a party. 

States that did not enact major 
changes in unemployment compensation 
laws, but where such proposals have 


been considered, include Arkansas, 
Georgia, Idaho, Indiana, Utah and 
Wyoming. 
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IDEAS FOR OPERATING MEN 


Splashless, Safer Hog Dropping 


Performed With New Lowering Device 


‘jie A 
OLE ee j 





I 


above, 
brake that controls lowering unit, right. 


Superintendent C. Brazzi, operates 


In smaller plants, where the hog 
scalding tub is relatively small and 
working space around the tub is some- 
times limited, the operation of dropping 
hogs into the tub causes certain prob- 
lems. The worker who drops the hogs is 
sometimes splashed with scalding 
water. In other cases loss of water 
and detergent causes sloppy working 
conditions. 

In the slaughtering plant operated by 
Naylor’s Market of Soledad, Cal., this 
problem was solved by the construction 
of a controllable gravity lowering de- 
vice. A pair of vertical tracks were in- 
stalled from floor to ceiling at the edge 
of the scalding tub. Running up and 
down on these tracks is a unit fabri- 
cated from standard steel shapes, which 
carries a stub rail. 

At its fully elevated position this 
stub rail aligns exactly with the hog 
bleeding rail. Wire cables run over pul- 
lies to a cable reel controlled by a 
friction brake, and back over pullies 
with a counter weight attached to the 
other end of the cable. The counter 
weight keeps the elevator unit at high 
position under all unloaded conditions. 

After hogs are bled on the rail and 


r ~ 


are ready to be dropped, the shackle 
hook is moved along the regular bleed- 
ing rail until it hangs from the stub 
rail attached to the elevator unit. The 
weight of the hog is then sufficient to 
make the elevator unit decline. The 
speed of lowering is controlled by a 
hand brake attached to the cable reel 
and lowering can be as fast or slow as 
desired. The hogs drop smoothly and 
without splashing. Several hogs can be 
lowered at one time if desired. 

After the hog is in the tub it’s a 
simple matter to unhook the shackling 
chain from the leg of the animal and 
permit the elevator unit to rise due to 
the action of the counter weight. 

It requires 150 lbs. of suspended 
weight to make the unit descend. The 
elevator will carry up to 1000 lbs. 

The original lowering device idea was 
created by Frank Liwni, a local en- 
gineer. 





Don't Let Rust Ruin 
Standby Steam Boilers 


Idle or standby boilers are a push- 
over for rust. If the tubing and shell 
are not thoroughly cleaned, the com- 
bination of soot and moisture will liter- 
ally eat through the metal. 

If a boiler is “down” for a prolonged 
time, its tubing should be drained of all 
water to prevent pitting and scab for- 
mation. The entire interior should be 


cleaned of all ash, soot and dirt and 
the unit covered with a coat of non- 
evaporative oil which should be peri- 
odically renewed. 

Once the boiler has been cleaned, a 
little unslaked lime, placed in the unit, 
will keep it free of moisture. If the 
air is quite moist to begin with, the 
lime should be replaced at intervals. 
Sometimes, under severe conditions, fire 
pots are placed in the idle boiler to help 
dissipate moisture. 









Ship Frozen Lamb From 
Australia in Plastic Bags 


An experimental shipment of 98 
frozen lamb carcasses from Melbourne, 
Australia, arrived in perfect condi- 
tion with no signs of dehydration, fat 
discoloration or freezer burn, accord- 
ing to the consignee, Tupman Thur- 
low Co., Inc., New York, N.Y. 

For protection the carcasses were 
packaged in specially designed Cry-O- 
Rap plastic bags which were shrunk 
skin tight around the product by the 
Cryovac process developed by Dewey 
and Almy Chemical Co., Cambridge, 
Mass. 


Storage Rack Prevents 
Grinder Parts Damage 


Damage to augers, knives, and other 
parts of meat grinders during the daily 
assembling and disassembling neces- 
sitated by cleaning can be excessively 
high. Dropping can cause misalignment 
or other harm, permanently disabling 
expensive pieces. Forceful contact may 
chip or dull knife blades. Other parts 
can be similarly affected. 

The specially constructed wheeled 
rack, pictured here, saves many steps 
as well as practically eliminating down 








time due to damaged parts. By provid- 
ing a suitable and convenient storage 
space, maintenance is cut to a minimum. 

Construction is of galvanized 1-in. 
iron and \%-in, by 2-in. flat metal stock 


with appropriate built in brackets. 
Upon completion the frame is hot dip 
galvanized. Flexibility of conveyance 
is assured by 3-in. ball bearing rubber 
treaded swivel castors. The above 
photograph was taken at the G. B. 
Nissen & Son Packing Co., Inc., Webster 
City, Iowa. 


Geogia Garbage Cooking Law 

The Georgia commissioner of agri- 
culture reminded swine raisers in the 
state as well as livestock dealers that 
they must apply for licenses to feed 
garbage or operate a rendering plant 
under provisions of a “cooked garbage” 
law passed by the last session of the 
General Assembly. 
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Leveneen ts 


Develop Colored Plastic 
Coating for Pipe Lines 

A new plastic coating for use as both 
protection and color identification on 
insulated refrigerant, cold water, steam 
and other lines and insulated equipment 





has been developed by the Armstrong 
Cork Company. 

Called Insuleolor, the finish is a 
tough plastic coating that can be either 
brushed or sprayed on. 

It is said to withstand temperatures 
to 160° F. without cracking, shrinking, 
or crazing. It may be used over heat 
insulations, cork pipe covering and lag- 
ging, and also as a finish over cork- 
insulated air conditioning ducts. 

Insulecolor is available in white and 
six colors—light and dark green, light 
and dark blue, yellow and buff. The 
tough finish is said to furnish high 
resistance to bumping and abrasion. It 
has high water resisting properties 
which make it suitable for either inside 
or outside applications. No inflammable 
solvents are used so it’s safe to use on 
the job. When dry, it is classified as 
fire-retardant. It is also odorless. Dust, 
dirt, grease, oil and soot can be readily 
washed off. 


The name “Brahman” given to the 
humped Indian cattle originated in the 
United States. Countries south of the 
border call them Zebus. However, neith- 
er of these terms is used in India. 
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MID Directory Changes 


The following directory changes were 
announced by the Bureau of Animal 
Industry, USDA, on March 2: 

Meat Inspection Granted: Safeway 
Stores, Inc., Argentine blvd. and South 
14th st., Kansas City 5, Kans.; Silver 
State Distributors, 3810 Pecos st., Den- 
ver 11, Colo.; Midstate Packing Co., 
Inc., Goldendale Highway; mail, P.O. 
Box 32, Toppenish, Wash., and Lom- 
bardi Bros. Wholesale Meats, 1926-28 
Elk Place, Denver 11, Colo. 

Meat Inspection Withdrawn: Health 
Food Products Co., Inc., 1717 W. Maga- 
zine st., Louisville 3, Ky. 

Change in Name of Official Establish- 
ment: Shonyos’, Inc., Hill st., Lyndon- 
ville, Vt., instead of L. D. & H. G. 
Shonyo, Inc.; Roman Products Corp., 
Huyler st., South Hackensack, N. J., 
instead of Roman Ravioli, Inc. 

Change in Location of Official Estab- 
lishment: New England Provision Co., 
Inc., 960 Massachusetts ave., Boston 
18, instead of 23-33 Fulton st., Boston 
13; Columbia Packing Co., 155 South- 
hampton st., Boston 18, Mass., instead 
of 155 Blackstone st., Boston 13. 


Kingan Looks to Future 

Faster processing of the present day 
makes changes in company policies im- 
perative, T. R. L. Sinclair, executive 
vice president of Kingan & Co., recently 
told a group of Indianapolis newsmen. 
Fewer central slaughtering houses and 
more packaging-processing plants in 
strategic locations may be one de- 
velopment, Sinclair pointed out. Kingan 
will push its plant at Orangeburg, Ga., 
toward a greater share of the southern 
market and may establish a new plant 
in northern Texas. The Richmond plant 
will be modernized to serve the large 
metropolitan areas of the central east 
coast. 


Colorado Legislation 


Governor Thornton has signed into 
Colorado law a bill requiring that any 
food product shipped into the state 
under a marketing agreement must 
meet the same minimum standards as 
Colorado products. 
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Packers pack nearly every cut in HPS 
meat wraps, for transit or storage. 
In rolls or sheets, HPS papers 
continue doing a swell job of 
keeping more and more meat in 
better and better condition. 


MEATS 


Oiled, waxed, wet strength, laminated 






..- HPS Packers Papers meet the quality 
““musts’’ of meat men who want to 
be sure meat travels and arrives in 
best condition. If yours is the usual 
or the unusual protective wrapping 
problem, we can help you solve it. 


MUSTS 


‘What YOUR ‘Must? White wa 


TORS - 
oe “My 





? 


s 


H.P. SMITH PAPER CO. 
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PAPERS FOR PACKERS FOR 49 YEARS 


5001 WEST SIX: Y-SIXTH ST., CHICAGO 38 
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Packaged Bacon Ends and Pieces Bring Good Price 


From a slow moving low priced item 
to a fast moving profitably priced 
specialty is the story of sliced bacon 
ends and pieces merchandised in Mara- 
thon Corporation’s new Wallet-Pak 
package. 

The package provides the features 
necessary to a selling unit. It is at- 
tractively and colorfully printed. It 
displays the product—through a win- 
dow. It is priced and it tells the con- 
sumer what the product is used for 
and how to use it. On the window side 
it is clearly stated that the bacon is 
for flavoring and seasoning. 

On the back, recipe suggestions tell 
ways to use the bacon ends in waf- 
fles, potato salad, vegetable sauce, 
scrambled eggs and sandwiches. 


Bacon ends and pieces are normally 
difficult items to move. They are fre- 
quently accumulated in a_ shapeless 
mass, sometimes tanked and at times 
sold in bulk in low price markets. In 
terms of bacon volume, the ends con- 
stitute about 2 per cent of a slab. A 
firm which processes 40,000 lbs. of 
bacon a week would have about 800 
lbs. of ends on hand. A spread of sev- 
eral cents over the cost of packaging 
makes self-service sales of bacon ends 
a profitable specialty. 

It is said that the bacon ends en- 
joy a rapid retail turnover and are 
generally in short supply in packaged 
form. Marathon’s Wallet-Pak is made 
of grease-resistant paperboard. It is 
easy to pack and locks firmly. 
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Packaging Story on Film 


The development of packaging from 
early American days to the present is 
depicted by Continental Can Company 
in a 15-minute color film, “The Story 
of Packaging.” 

From the opening sequence showing 
the Mayflower landing at Plymouth 
Rock, the film, in colorful animation, 
carries the audience through three cen- 
turies of industrial progress. All types 
of packaging in the growth of our mass 
distribution system are portrayed from 
the original cracker barrel to the 
streamlined, colorful and sanitary pack- 
ages of today. 


Use Personal Check Idea 
To Promote Baby Meats 
Swift & Company, Chicago, has hit 
on a novel ideal for promoting its meats 
for babies during National Baby Week, 
April 25 through May 2. Mothers 


around the nation will be asked to print 
the price paid for their baby’s first 





can of Swift’s baby meat on the back 
of the label and send it to Don McNeill 
of the famous radio Breakfast Club. 

In return, McNeill will forward them 
his personal check for the amount of 
the meat plus postage. To support Mc- 
Neill’s radio offer to “buy your baby’s 
first can of meat,” Swift will further 
promote baby meat with four-color 
window and shelf posters and ad mats 
furnished to dealers, and through ads 
in national publications. 

In terms of shelf space occupied, 
meats for babies return more dollars 
and cents than other baby foods, ac- 
cording to Swift. 


Billboard Campaign 


Excelsior Quick Frosted Meat Prod- 
ucts, Inc., has started an extensive bill- 
board advertising campaign in the New 
York Metropolitan area for its quick 
frozen meat products—Excelsior But- 








THREE NEW CANNED “meat and gravy" items have been added to the Armour and Com- 
pany line of Pantry-Shelf Meals. They are meat balls in gravy, in a 16-oz. tin (not shown), 
and gravy and sliced beef and gravy and sliced pork, both in 20-oz. tins. The products are 
completely cooked, and are ready to serve after heating. The new items join a line of more 
than 25 different Pantry-Shelf Meals for which Armour is planning a "Triple Savings Festival" 
in April featuring the "Save Time, Save Work and Save Money" advantages of canned meats. 


tered Beef Steaks, Cheeseburgers, Beef ; 
Sandwich Steaks and Veal Cutlets. i 


Livestock should not be fed corn 
husks, leaves, or stalks that have been 
treated with DDT. 
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KOLD-HOLD 


fruck refrigeration 


WILL PAY FOR 
ITSELF 


; hit 
eats 
eek, 
hers 
rint 
first 


4 


How would you like to finish an entire season with- 
out loss from spoilage? Every time you incur a 
spoilage loss you are taking a trimming . . . you’re 
scraping profits into the garbage pail. 

Actually you’re paying for Kold-Hold truck re- 
frigeration now ... why not enjoy its advan- 
tages? You not only save spoilage losses, but your 
trucks can make longer hauls. They can carry a full 


Our operating cost has decreased and our spoilage 


‘ is negligible. We intend to convert to Kold-Hold 
day’s load to save time and manhours and make Plates as fast as possible. 


trips more profitable. Full flavor is retained so that 
you assure complete customer satisfaction. These 
benefits mean that dependable Kold-Hold truck re- 


When the weather is stacked against you, don’t 
gamble. Don’t invest in half satisfaction. Be sure 















pack tite “ ; you specify Kold-Hold dependable truck refrigera- 
Neill frigeration will poy for se 0 tion that maintains iy sermeraat low tempera- 
b. For example, one user writes: “We have had great tures and keeps truck bodies clean, dry and sweet 
hem success with Kold-Hold Plates in our sausage trucks. smelling even on the hottest days. 
t of 
Mc- NK (SNCS SN s _ ’ 
by’s «eo LD" HOLD can answer any refrigeration problem! 
ther ye Which do you prefer . . . Mobile or Hold-Over truck re- 
‘olor CE frigeration? Kold-Hold can give you either or a combination 
nats of both. 
ads fin. When your weather worries start, pick out the routes with 
a the biggest refrigeration problems and call on Kold-Hold to 
pied, give you a satisfactory solution. They will give you the right 
hae | P combination for your needs from such highsides as the Kold- 
ss La o> Trux Mobile Unit, a mounted compressor, or make-and-break 
me Pr» assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
| Plates, Thin Plates, Serpentine Quick-Action Plates, or 
' Blowers. 
KOLD-TRUL Why not give us the details of your problems and let our 
engineers find the most efficient solution for you. Write 
rod- today for details. 
bill- 
New Tell us your truck refrigeration 
juick problems and send now for com- 
But- plete data and literature. 
Beef } 
corn 
been 
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Canadian Meat 
Consumption Per 
Capita Has Risen 


The Canadian Bureau of Statistics 
estimates that the per capita consump- 
tion of meats rose to 128.2 lbs. in 1952 
from 118.3 lbs. in the years 1935-39. 
Beef took second place to po*k in 1952 
with the average consumption of pork 
at 62.2 lbs. and beef at 44.8. Canned 
meat consumption increased to 7.2 lbs. 
from 1.9. Consumption of veal, lamb, 
mutton and offal also fell. 

Estimated output of meats and edible 
offal slaughtered in 1952 was 2,058,511,- 
000 lbs. compared with the 1935-39 
average of 1,481,478,000 lbs. Production 
of beef, pork and offals rose while that 
of mutton and lamb and veal fell. The 
volume of exports has fallen steadily 
since the war years with 1952 being 
nearly 47 per cent below the 1935-39 
average of 193,436,000 lbs. The decline 
occurred in pork exports whereas beef, 
veal and canned meats exports rose 
during the year. 


Inspection Fee Ruling 


Columbus, O., slaughtering and pack- 
inghouses will receive reimbursement 
for inspection fees collected by the city 
health department under a ruling of 
the Second District Court of Appeals. 
The court ruled that the board of health 
cannot charge a fee for meat inspection. 


Property Tax Irks Packers 


Several representatives of Wisconsin 
meat packers, including W. W. McCal- 
lum, vice president of Oscar Mayer & 
Co., appeared before a legislature com- 
mittee recently to urge exemption of 
livestock and meat inventories from 
the personal property tax. It was 
pointed out that meat packers are un- 
duly penalized by the May 1 assessment 
of the personal property tax since on 
that date they are carrying stocks ac- 
cumulated for distribution during sea- 
sons when meat supplies are smaller. 

The committee was holding hearings 
on a bill under which, in lieu of the 
personal property tax on meat and live- 
stock, the packer killing more than 
than 100,000 livestock per year would 
pay an occupational per head tax on 
his slaughter volume. 


Georgia Firm Sues 
Florida on Pork Ban 


The Sunnyland Packing Co., Thomas- 
ville, Ga., filed suit recently seeking to 
enjoin enforcement of Florida’s ban on 
importation of pork products from 
Georgia because of an outbreak of 
vesicular exanthema. The suit declared 
the ban illegal and unconstitutional. 


The United Kingdom and Sweden 
have entered into a fats and oils barter 
agreement for this year. 


Report on Work Hazards 
For Employes Under 18 


In “Report No. 10, Occupational 
Hazards to Young Workers, Slaugh- 
tering, Meat-Packing and Rendering,” 
the Department of Labor sets forth 
the various departments in the meat 
industry and the specific tasks in these 
departments in which people below 
the age of 18 may not be employed. 
The work so listed is considered to be 
too hazardous for the young and in- 
experienced worker. 

With the exclusion of messenger 
work, the order, issued under the Fair 
Labor Standards Act, declares the 
whole killing, cutting and’ rendering 
departments, both edible and inedible, 
the carcass coolers, the sausage manu- 
facturing rooms, all boning operations, 
all carcass lugging and the operation 
of virtually any power driven machine 
used in the meat packing industry, as 
being unsafe for workers under 18. 


State Clean Steam Bill 


A bill to speed up the state’s stream 
pollution abatement program has been 
introduced in the North Carolina legis- 
lature. The measure would permit the 
state stream sanitation committee to 
curb existing sources of pollution. Un- 
der the present law the committee 
can issue orders and hold public hear- 
ing only after the classification of 
the streams has been completed. 





This Speco Triumph plate is guaranteed under the 





~ wig 


® 
¥ . 


SAVE with Speco’s 5 Year Guarantee 


SPECO alone gives you all of these 
advantages in its famed Triumph 
plates: 1—correct design; 2—clean, 
cool cuts; 3—long, trouble-free per- 
formance; 4—precision manufac- 
ture; 5—Plus 5-year guarantee in 
writing, Write for catalog and plate 
ordering guide — FREE! 


3946 Willow Road e 
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TUxedo 9-0600 (Chicago) « 





THE SPECIALTY MANUFACTURERS 


Schiller Park, Illinois 








SAUSAGE, LOAVES 


and SPECIALTY PRODUCTS 


4642 WN. Ravenswood Avenue 
CHICAGO 40, ILLINOIS 


BROOKLYN + PHOENIX LOS ANGELES 
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Materials Handling Show 
To Attract 25,000 in 
Philadelphia May 18-22 


The materials handling industry will 
assemble more than 3,000 experts on 
every phase of handling to answer 
visitors’ questions during the five-day 
run of the National Materials Handling 
Exposition at Convention Hall, Phila- 
delphia, May 18-22. 

An additional group of 42 experts, 
drawn from companies which use hand- 
ling equipment, will lead three days of 
discussions at a conference conducted 
by the American Material Handling 
Society. 

This huge assemblage of expert tal- 
ent is expected to provide about one 
expert for each eight visitors. Some 
25,000 visitors from 40 countries are 
expected to attend the show which will 
be the largest industrial exposition to 
be held anywhere during 1953. 

The science of materials handling 
deals with mechanical, rather than 
manual, handling of materials through 
the process of manufacture and ship- 
ping. Materials handling is said to be 
the greatest cost reduction factor avail- 
able today to industry. 

Three hundred companies will ex- 
hibit. Machines valued at more than 
$10,000,000 will be shown in opera- 
tion. Subjects to be discussed at the 
conference are: “Handling in Process,” 
“Warehousing and Shipping,” “Pack- 
aging for Improved Handling,” “Bulk 
Handling,” “Requirements for Organ- 
ization, Study and Analysis. 

The show will be open to business 
executives but the general public will 
not be admitted. Advance registration 
cards, as well as hotel and eonference 
information may be obtained from 
Clapp & Poliak, Inc., 341 Madison Ave., 
New York 17, N. Y. 


Nebraska Pushes Drive 
On Vesicular Exanthema 


Dr. J. L. George, state veterinarian, 
called for 100 per cent obedience of 
the law banning the feeding of raw 
garbage to hogs in Nebraska. He 
pointed out that feeding cooked gar- 
bage helps control not only VE but hog 
cholera, hoof-and-mouth disease and 
trichinosis. A garbage questionnaire for 
use by livestock inspectors in their work 
is being drawn up. 


Expect Passage of Garbage 
Cooking Law in New York 


Both houses of the New York State 
legislature have passed a bill providing 
for the cooking of garbage fed to hogs. 
Governor Dewey is expected to sign 
the measure. 


Wisconsin Sausage Bill 

The Wisconsin state senate passed a 
bill last week to permit the sale of 
Sausage which contains a maximum of 
3% per cent nonfat dry milk solids 
and not more than 10 per cent water. 
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With This NEW Improvement 
Niagara ‘No-Frost Method’ 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep frost and ice from 
ever forming. It gives you, automatically, refrigeration with no 
defrosting, and full capacity NEVER cut down by ice building up 
progressively on refrigeration coils. 

Now, a NEW design No-Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evaporating 
it at low temperature — not boiling it away at high temperature. It has 
14 times the capacity of the old method per dollar of investment — 
one concentrator will handle a battery of high capacity spray coolers. 

This gives you more refrigeration at lower cost; less machinery in 
less space. You operate at high suction pressure, saving power and 
wear and tear on compressors. 

The extra capacity and lower cost both for equipment and operating 
makes this method advantageous for every type of refrigeration use 
—both for freezing and for moderate temperatures—for large “live” 
loads as in meat chilling or in fruit and vegetable pre-cooling — for 
rooms that are filled and emptied of product daily, such as milk 
rooms and terminal storage warehouses. 

You get true trouble-free refrigeration . 
solution ... no dirt... no mess.. 


. . No brine . .. no salt 
. It is entirely clean; you get rid 


of dirt and odors. You reduce both equipment and operating costs. 
For complete information write to the Niagara Blower Company, 
NP 405 Lexington Avenue, New York 17, New York. 


Dept. 





CONDENSER COMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 





A simple method, easily maintained. Saves a third of your 
refrigeration cost. Ask for Niagara Bulletins 118 and 119. 


23 








Seasolin Protects Your Products’ 


Color, Freshness and Flavor 
erie right up to 
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the consumer’s table! 
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What sausage maker could ask for 
a fresher, plumper, richer-colored 
product—right out of the smoke- 
house! But the smokehouse is only 
the beginning... 


a, 








The bacteria count in the sausage 
Mrs. Jones takes home is still in- 
creasing steadily, especially while 
out of refrigeration. 


os 


ee 


Bacteria will be at work destroying 
sausage color, flavor and freshness, 
before this truckload of meat prod- 
ucts has traveled five miles. 





SEASOLIN restrains this color- 
destroying bacteria’s growth. It 
protects and preserves your prod- 
ucts’ color, freshness and flavor 


That smokehouse freshness, flavor 
and color will begin to fade as soon 
as the dealer puts these sausages 
on his shelves. The bacteria are 
still hard at work! 


SEASOLIN, the new non- 
chemical color and fresh- 
ness retainer, is approved 
for use in Federally in- 
spected establishments. 
No change in your for- 
mula necessary. 


Wea. * ET Fag EN Pe arena lle SD 





right up to serving time. 


SEAS OLIN improves meat products six ways: 


preserves color longer, inside and on the cut 
. preserves freshness and flavor longer 








- increases shelf life, preserves appearance 





reduces spoilage, returns and re-work 





aids in quicker drying and curing of dry and semi-dry 
products 
reduces shrinkage, holds plumpness 








Write Dept. ND-4 for further 
information or sample drum. 





We also make: ! jj 


TIETOLIN, the pertect albumin binder. rors : ice 
FLAVOLIN, M. S. G. flavor booster. F* S 3 


Complete line of seasonings and spices. 





¢ Maxing Company, Sree. 
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Dr. A. F. Eckert Assumes New 
Meat Inspection Duties 

Dr. Arthur F. Eckert succeeded the 
late Dr. A. J. Wahn as inspector in 
charge of Meat Inspection at San 
Francisco, Cal. 
He assumed his 
new duties on 
March 25. Dr. 
Wahn died recent- 
ly at the age of 
61. 

Dr. Eckert is 
transferring from 
the position of 
assistant inspect- 
or of Meat In- 
spection in New 
York City. He 
previously served 
as inspector in 
Miami, Okla., 
Topeka, Kan., 
Omaha, Neb., and Chicago. He was 
superintendent of the Illinois Meat 
Co. in Chicago from 1943 to 1948, 


The Beason Boneless Beef Co. 
Buys McMahon Packing Plant 


In its expansion program, the Bone- 
less Beef Co., Inc., Toledo, O., recently 
bought the McMahon Packing Co. The 
new plant’s output will include a line 
of manufactured lunch meats, sausage 
and smoked meats. A complete slaugh- 
tering operation is planned. Another 
feature will be a processing depart- 
ment for frozen specialty items. 

Officers of the firm are Max S. Jaffe, 
president; Charles Lupica, vice presi- 
dent, and Isidore Blumenschwerg, sec- 
retary treasurer. 





DR. A. F. ECKERT 


Fast Growing Missouri 
Firm Expands Facilities 


The Barton County Packing Co., 
Lamar, Mo., incorporated last fall, 
has announced that rapid growth 
has necessitated construction of an 
additional concrete building. A meat 
cooler which will double present 
cooler capacity and a 1000-ft. main 
to insure enough water pressure for 
fire protection are being constructed. 
Floyd Boles, manager, estimated 
that peak business will see the plant 
slaughtering twice the number of 
cattle and three or four times the 
number of hogs handled at present 
capacity. Boles operated his own 
plant from 1949 until the incorpora- 
tion. J. E. Dale, who has had many 
years experience as a butcher, is as- 
sistant manager. P. L. Clark is sales- 
man for the firm, which employes 
seven men. 
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Lexier to Aid MSA Meat 
Production Program in Turkey 

William Lexier, for many years as- 
sociated with the meat industry with 
Swift, Armour 
and Home Pack- 
ing Co., and most 
recentlywith 
the Braun Bros. 
Packing Co. of 
Troy, Ohio, can be 
reached in the fu- 
ture care of Et 
Ve Balik Kurumu, 
Selanik Caddesi, 
No. 78, Ankara, 
Turkey. He will 
aid in setting up 
production at the 
four meat pack- 
ing plants being 
built in Turkey under a program as- 
sisted by the Mutual Security Agency. 
According to Lexier the plant at 
Erzurum is ready to start operations 
and will be used as a training center 
for the instruction of Turkish per- 
sonnel who will later man the other 
establishments at Koya, Istanbul and 
Ankara. 


Le 
¥ 
‘ 


WM. LEXIER 


OF THE WEEK 





The Seventh Regional Area of the 
National Renderers Association will 
hold its annual convention in St. Louis 
at the Chase Hotel, September 21 and 
22; 

Meat firms occupying state-seized 
buildings in the path of the Boston 
Central Artery, now being con- 
structed, were given another five 
months to find new quarters under 
a bill approved by the House of 
Representatives. The firms involved 
must pay the state rent from the 
time the Commonwealth took posses- 
sion until they vacate. 

Frank G. Fitz-Roy of the Omaha 
District office of the Packers and 
Stockyards division since 1946 and 
formerly supervisor of the Los An- 
geles district, is now New York City 
district supervisor of this division. 
Stark & Wetzel, Inc., Indianapolis, 
Ind., celebrated its seventeenth anni- 
versary with a Western theme week 
long promotion. The entire sales force 
was garbed a la Hopalong Cassidy 
and the employes were paid in silver 
dollars. Stark & Wetzel says its “new” 


THE MEAT TRAIL 


old-fashioned, dry sugar-cured bacon 
is marking up some hefty records. 
During the week full page advertise- 
ments in newspapers showed all their 
meat products. 

&A government civil suit against the 
Excel Packing Co., Wichita, Kan., for 
overcharging was dismissed by Judge 
D. C. Hill. In April, 1952, the same 
judge dismissed criminal actions 
against officials of Excel and its 
eastern dealers, based on OPS charges 
that Excel shipped ungraded beef— 
or beef unmarked as to grade—to the 
dealers. 

>Harry W. Burns, who was in charge 
of city beef sales for the Plankinton 
Packing Co., Milwaukee, Wis., died re- 
cently. Burns had been with the firm 
for almost 37 years. 

»Eastern Meat Packers Association 
will hold its annual dinner at the 
Stork Club in New York on May 15, 
preceded by a cocktail period from 6 
to 7:30. George Kern, chairman of the 
committee handling arrangements, re- 
ports that food and liquid refresh- 
ments will be of the high Billingsley 
quality. Transportation for members 
attending the dinner will be provided 
from the Statler Hotel to the Stork 
Club. 

Canada Packers Ltd., Moose Jaw, 
Sask., has announced plans to double 
the plant and basement area. The 
city’s first evisceration equipment 
will be housed in the new plant. 
Frederick J. Ley, production su- 
perintendent of Louis Burk, Inc., 
Philadelphia, Pa., for 48 years, died 
recently at the age of 81. Ley re- 
tired in 1946. 

»Leo Martay, owner, Martay Packing 
Co., Houston, Tex., announced that 
construction of a new plant would 
include a beef cooler, an_ air- 
conditioned meat fabricating room, 
and a sub-zero freezer. Other im- 
provements include a wash room for 
cleaning and sterilizing meat handling 
equipment and a dressing room for 
employes. The project will be com- 
pleted in 75 days. 

Gottlieb Zimmerly, owner, Zimmerly 
Brothers Meat Packing Co., Akron, 
O., died recently. 

Oscar Mayer & Co., Madison, Wis., 
was named one of the winners in the 
1952 industrial safety contest spon- 
sored by the Wisconsin council of 
safety. 

»Lester M. Stone, general manager, 
Tobin Packing Co., Fort Dodge, Ia., 
spoke before the High Twelve club 
and told of the value of the Tobin 
plant to Fort Dodge and the surround- 
ing community. He stated that seven- 
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LET CUSTOM PUT 
PROFIT 


in 
SAUSAGE 
PRODUCTS 





When you boost the sales of your 
sausage products and reduce labor 
costs at the same time—profits auto- 
matically multiply. Use Custom in- 
gredients, and you can count on 
these results with every sausage 
product in your line. 


It’s an established fact that packers across 
the nation have used Custom seasonings, binders, 
and cures with outstanding success. For example, 
they have found that Custom Flavotex Season- 
ing Salt helps keep the color of fresh sausage 
and improves its flavor too, gives it more “eye- 
and-buy” appeal. It brings out hidden tastes and 
preserves a smooth balance of flavor that makes 
every customer a STEADY customer for you. 
Whatever Custom seasoning you use, you'll find 
that it has been carefully designed to bring out 
the flavor of ALL the meat, emphasizing just 
the flavors you want. 


Custom Binders, too, play a vital role in giving 
your sausage a distinctive, sales-stimulating 
texture and appearance. By holding the natural 
juices in and making the sausage firmer and 
easier to cut, they assure a wonderful goodness 
that means repeat sales time after time. 


For all-around perfection and economy, of 
course, you can’t beat Custom’s “one package” 
service. Now you can have your own combina- 
tion of Custom Cure, Seasonings and Binder 
blended for you by Custom. Always uniform and 
easy-to-use, your Custom packaged cure eliminates 
weighing, mixing, and storing of spices in your 
plant. Just open the Custom Package, add it to 
your meat... and you have the finest and most 
uniform sausage you've ever made. It’s as 
easy as that. 


See Your Custom Field Man Today. 


Glaod Products, Iuc. 





701-709 N. WESTERN AVE 


CHICAGO 172, ILL. 
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ty per cent of the firm’s outlay went 
to the farmers for raw product. Stone 
said the utilization of by-products 
lowered the cost of retail meats. 
&Dr. F. H. Conover was appointed 
veterinary inspector of the city health 
department to fill the post created at 
the request of local packing firms for 
federal grading of meat. Inspection 
fees will be paid by the packing firms 
using the service and all animals will 
be inspected before and after slaugh- 
ter. Meat from approved animals will 
receive a federal stamp and inspection 
reports will be filled with the health 
department. Dr. Conover was on the 
staff of the U. S. department of agri- 
culture for a number of years, and is 
accredited by the division of animal 
industry. 


Oscar E. Birke, credit manager for 
the Hunter Packing Co., East St. 
Louis, Ill., died recently. 

&Oscar Mayer & Co., Madison, Wis., 
announced the promotion of John F. 
Shepardson to supervisor of the 
slice-pak department and William S. 
Kelliher to foreman of the sausage 
smoking and cooking department. 
Francis M. Atwell, retired govern- 
ment meat inspector associated with 
the Houston Packing Co., Houston, 
Tex., for 33 years, died at the age of 
73. 

mIntercontinental Packers Ltd., 
Saskatoon, Sask., has completed a 
two story cold storage addition. Ex- 
tensive changes within the plant are 
being made and five large smokehouse 
units, which will double production, 
will be installed shortly. 

&>C. D. Walton, formerly general 
sales manager for Armour and 
Company at Oklahoma City, Okla., 
died recently at his home in St. 
Joseph, Mo. : 

&The Tobin Packing Co., Albany, 
N. Y., through its Musical Clock Ra- 
dio Program, has aided the Albany 
Sports Infantile Paralysis Fund to 
the extent of $14,000. 

Delmar Dearborn, owner of the 
Dearborn Packing Co., Manhattan, 
Kan., suffered a severed artery when 
a sharp blade fell from a block but 
was not seriously injured. The acci- 
dent occurred at the plant. 

> William B. Walrath has been named 
advertising service manager for Oscar 
Mayer & Co., Madison, Wis. 

Hugh D. Conger, president, Dayton 
Union Stockyards, Dayton, O., died 
recently of a heart attack while va- 
cationing in Florida. 

Dr. Arthur K. Merriman of Sullivan, 
Ill., was appointed superintendent of 
the division of live stock industry to 
succeed Dr. Roy A. Thompson. Merri- 
man served the state previously from 
1942 to 1949 as inspector and assistant 
superintendent of the division he now 
heads. 

William F. Colladay, retired execu- 
tive of Geo, A. Hormel & Co., Austin, 
Minn., died recently in Los Angeles, 
where he had resided for some years. 


WSMPA Sets Dates for 
Four Regional Meetings 
National dinner meetings for mem- 
bers of the WSMPA and other inter- 
ested packers will be held at the Hotel 
Utah in Salt Lake City on April 7; at 
the Boise Hotel, Boise, Idaho, April 
10; at the Adams Hotel, Phoenix, 
Ariz., April 14, and at the Glover 
Packing Co. in Roswell, N. M., April 
17. L. Blaine Liljenquist will be pres- 
ent to report on important issues in 
Washington and to discuss the Asso- 
ciation’s activities. 





William R. English, one-time man- 
ager of the refining products division 
of the Cudahy Packing Co., and prom- 
inent in the cooking oils and short- 
ening industry, died recently. He was 
90 years old. 

»>M. C. Thompson, comptroller, Car- 
stens Packing Co., Tacoma, Wash., 
has been elected to membership in 
the Controllers Institute. 

&Sunset Packers, Inc., 10th & River 
sts., Phoenix, Ariz., has changed its 
name to Alpine Packers, Inc. Max 
Jungbauer, president, continues to 
head the concern and the operating 
personnel remains unchanged. 
Norman Dolnick, has resigned as 
publicity director of the United Pack- 
inghouse Workers of America and edi- 
tor of the union’s monthly publication. 


>John H. Meyer, head of the John 
Meyer Packing Co., Cincinnati, O., 
until his retirement four years ago 
died recently at the age of 69. 

Swift & Company, Chicago, applied 
for a city building permit to erect a 
wholesale market in Albuquerque, 
N. M. The one story building will 
occupy 11,700 sq. ft. of floor space. 
Construction will start shortly. 
&The McCook Rendering plant, Mc- 
Cook, Nebr., has been purchased by 
the Nebraska Rendering Corp., oper- 
ated by Nate Romanoff, president; 
Harold Romanoff, vice president; and 
Wesley Kitchen, general manager. 
Kitchen said that the plant will be 
modernized and service improved and 
extended. 

Milton Platt has been appointed ad- 
vertising and sales promotional man- 
ager of Bernard S. Pincus Co., Phila- 
delphia, Pa. 

Clarence D. Walton, assistant gen- 
eral plant sales manager for all 
Armour and Company plants, died in 
St. Joseph, Mo. Walton had been as- 
sociated with the company for 26 
years. 

»After 43 years of service with Ar- 
mour and Company, Rochester, Aug- 
ust H. Luedeman has retired as credit 
and office manager. 

Robert W. Baker, former assistant 
sales manager for Grand Duchess 
frozen steaks, has joined Stark, Wetzel 
& Co., Indianapolis, Ind. Baker will 
specialize in advertising and mer- 
chandising. 
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GOLDSMITH'S 
DICED SWEET PICKLE 


gives your Loaves, Sausage 
and Specialty Products: 


= DISTINCTIVE APPEAL 
= BETTER EYE APPEAL 
= REAL SALES POTENTIAL 
= WIDER PROFIT MARGIN 


GOLDSMITH has long been recog- 
nized as specialists in serving the 
nation's packers and sausagemakers. 
GOLDSMITH's sales-winning SWEET 
PICKLE is diced and ready for instant 
use. Its natural, attractive green color 
gives Loaves, Sausage and Specialty 
Products an immediate appeal that 
wins new friends and influences profit- 
able repeat business. 


Give your products a distinctive taste 
appeal by simply adding GOLD- 
SMITH's DICED SWEET PICKLES to 


your present working formulas. 


HIRAM CUKE also sez: Give your 
products new, distinctive appeal with 
Diced Sour and Dill Pickles . . . Sweet 
and Sour Chunks . . . Diced Red and 
Green Peppers. 


Write today for free 


samples and quotations! 


Goldsmith 


PICKLE COMPANY 





4941 S. Racine Ave., Chicago 9, Ill. 
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Pest Control Main Topic at 
Arwell Sanitation Confab 


The importance of sanitation was 
hammered home to a group of about 200 
representatives of food preparation and 
processing firms who attended the Sani- 
tation Seminar at the Sheraton hotel in 
Chicago last week. The seminar, the 
first of a series, was sponsored by Ar- 
well, Inc., of Waukegan, Illinois, pest 
control specialists for 25 years. 

Topics stressed strongly ranged 
from maintenance of ordinary cleanli- 
ness of premises to vermin control and 
eradication. William Fitzwater of the 
U. §S. Fish and Wildlife Service, and 
William Walmsley of the American In- 
stitute of Baking, delved into methods 
of rodent control and eradication. 

Fitzwater’s talk was concerned pri- 
marily with the direct methods of con- 
trol and eradication by trapping, gases 
and poisons. He recommended Red 
Squill and Warfarin, poisons as the 
most effective long-range methods of 
eradication, tending to favor the latter. 

Walmsley concentrated his remarks 
on elimination of pest harborages and 
making buildings as rodent and insect 
proof as possible. He suggested block- 
ing all holes and crevices in walls, re- 


moving debris and screening windows | 





and doors securely to hold out rodents | 


and insects. He pointed out that human 
beings are consuming more rodent and 
insect excretia each day than they real- 
ize. 

In discussing the pros and cons of in- 
secticides, Louis King, director of Sani- 
tation for the American Instiute of 
Baking, said that insecticides, etc., 
must be applied at the proper time 
otherwise some of the poison is bound 
to come in contact with food. The con- 
trol preparations should be applied dur- 


ing a production break er during shut- | 


down periods at night or over weekends. 

Among insecticides, King recom- 
mended a mixture of DDT, Chlordine 
and Lindane. The food and drug act, he 
said, does not prohibit the use of DDT 
as an insecticide in food processing 
plants. A single policy of insecticide 
management must be established at 
plants where it is to be used. He cited 
three rules for its use: 

1. Only one individual to be in charge 
of the insecticide—and the only one to 
handle it. 

2. Have good equipment for applying 
it, including the applicator. 

3. Keep equipment and insecticides 
under lock and key and properly labeled 
and identified. 


Madison Meat Tax Relief Bill 


Madison and Cudahy, Wis., meat 
packers are supporting a bill that would 


take their stored meats off the personal | 


property tax rolls. In lieu of the prop- 
erty tax on inventories of livestock, raw 
and processed meats and packinghouse 
supplies and materials, packers would 
pay a tax of 10c a head on cattle, 3c 
on hogs and 1c on sheep and calves. 
Municipal spokesmen opposed the plan. 





How to 
save hours on 
tough cleaning jobs 


No scraping, no brushing for these 


workers. They’re cleaning this 
rotary smokehouse the easiest— 
and fastest—way, with the Oakite 
Steam-Detergent Gun. 


They just twist the valve to clean 
and rinse. Gun hits carbonized 
grease with heat, force, powerful 
Oakite detergent—breaks up, 
floats off all soils, even from hard 
to reach areas. Lifts cleaning 
spray up to 12 feet above work- 
ing level. 


No pumps, motors, injectors 
needed—just rubber hose, solu- 
tion container, 30 lbs. of steam— 
and you're ready to clean 


Conveyors 
Truck meat racks 
Viscera tables 


Killing room floors, walls, 
ceilings 


Retorts, kettles, ovens 


Try it yourself. Ask your local 
Oakite Technical Service Repre- 
sentative, or write Oakite Prod- 
ucts, Inc., 20A Rector St., New 
York 6, N. Y. 


p INDUSTRIAL Cte 
an, 


one 














Decrease in Beef Production Offsets 
Increases in Meat From Other Species 


SIZEABLE decrease in the amount 

of beef turned out by inspected 
packers more than offset increases in 
production of other kinds of meats, as 
total output for the week ended March 
28 dropped from the volume of the week 
before, the U. S. Department of Agri- 


hogs following the pattern of last year 
when kill of the species was more than 
that of the previous week. Lamb mar- 
ketings and slaughter increased despite 
a recession in prices around some ter- 
minal markets. 

Cattle slaughter, representing an 8 





culture has disclosed. The USDA _ per cent decrease, settled to 281,000 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended March 28, 1953, with comparisons 

Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. 
March 28, 1953... 281 155.7 130 13.3 1,181 154.7 284 13.9 338 
March 21, 1953... 305 167.8 121 12.2 1,159 152.6 268 13.1 346 
March 30, 1952... 221 122.5 95 9.4 1,403 182.4 22% 11.2 325 
AVERAGE WEIGHTS (LBS.) 
¢ Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil, 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
March 28, 1953.. 1,000 554 180 102 234 131 104 49 14.1 39.0 
March 21, 19538.. 1,000 550 180 101 236 132 105 49 14.8 40.6 
March 30, 1952.. 998 554 175 99 237 130 105 50 15.4 61.2 











estimated total meat production at 
338,000,000 lbs., or 2 per cent less than 
346,000,000 lbs. for the previous week, 
but 4 per cent more than the 325,000,000 
lbs. produced a year ago during the 
corresponding March period. 

The sharp drop in production of beef 
was greater than early marketings of 
cattle about the large trading centers 
had indicated. Slaughter of all other 
classes increased over the week before, 


head from 305,000 the previous week, 
but numbered 27 per cent more than 
the 221,000-head kill of the same week 
last year. Output of beef dropped to 
155,700,000 lbs. from 167,800,000 Ibs. 
the preceding week, but was a good 
deal more than the 122,500,000 Ibs. 
turned out a year ago. 

With a 9,000 increase over the week 
before, calf slaughter reached 130,000 
animals, and was ciimpared further 





HOGS LOSE PREVIOUS WEEK'S CUTTING GAI is 


(Chicago costs and credits, first two days of week) 


The decided improvement in hog 
cutting margins of a week ago was 
nipped before getting very far, as 
values declined to minus factors on all 
three weight classes the past week. 
Light hogs dipped back into the minus 
column after showing a positive ratio. 

180-220 Ibs.—— 














This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 


- 220-240 lbs. - - 240-270 Ibs.—— 














Value Value Value 
Pct. Price per per ewt. Pct. Price per perewt. Pet. Price per per cwt. 
live per cwt. fin. live per ewt. fin. live per ewt. fin. 
wt. lb. alive yield wt. Ib. alive yield wt. lb. alive yield 
Skinned hams ..... 12.7 49.7 $6.31 $ 8.99 12.7 49.3 $6.23 $ 8.72 13.0 49.5 $6.39 $ 8.96 
PAO shines eae ees 5.7 29.3 1.67 2.38 5.5 28.8 2.21 5.4 29.4 1.59 2.18 
Boston butts ...... 4.3 39.0 1.68 2.39 4.1 40.0 2.31 4.1 40.0 1.64 2,28 
Loins (blade in)...10.2 42.5 4.34 6.22 9.9 42.0 9.83 9.7 43.2 4.19 5.79 
Se ee eee ... $14.00 $19.98 ee sex $19.07 $13.81 $19.21 
memes, 8. B.-.acss 11.1 36.3 4.08 5.77 9.6 38.0 5.13 1.30 1.79 
OE OSE . Saree Ae ee ine 2.1 24.0 72 2.06 2.88 
Fat backs i +o Sha 3. 8.5 .388 43 .60 
Plates and jowls .. 2.9 10.2 .80 .42 3. 2 42 37 51 
| ae 3 9.8 .23 31 2.2 9.8 380 22 .30 
P.S. lard, rend, wt.13.9 9.2 1.28 1.83 12 2 1.59 96 1.33 
Fat cuts and lard.. ... --e $5.84 $ 8.83 a --> $6.00 $ 8.54 = $ 5.34 $ 7.41 
eee 6 38.0 61 87 1.6 31.0 50 72 1.6 21.0 34 46 
Regular trimmings. 3.3 20.7 .68 27 3.1 20.7 64 7 2. 20.7 .60 85 
Feet, tails, etc. ... 2.0 8.5 mR i .24 2.0 8.5 mY .24 2.0 8.5 17 24 
Offal & miscl. ....... er 55 .80 55 79 55 78 
TOTAL YIELD 
& VALUSR*...... 70.0 $21.85 $31.19 71.5 ... $21.59 $30.23 72.0 $20.81 $28.95 
Per Per Per 
ewt. ewt, 
alive alive 
Cent GE OGG) «5 <6c:05.. 00s seas $2 Per ewt. $20.95 Per ewt. $20.92 Per ewt. 
Condemnation loss .......... in. 10 fin. 10 fin. 
Handling and overhead....... yield 1,21 yield 1.08 yield 
TOTAL COST PER CWT..... 2: $32.11 $22.29 $31.17 $22.11 $30.71 
oo a Sr 31.19 21.59 30.23 20.81 28.95 
Catting margin ........... —$.92 —$.70 —$.94 —$1.30 $1.76 
Margin last week.......... t + .40 — .21 — .28 — .80 — 1.12 








with 95,000 slaughtered a year ago. Pro- 
duction of veal rose to 13,300,000 lbs. 
as against 12,200,000 lbs. the previous 
week and 9,400,000 Ibs. last year. 

Hog slaughter numbered 1,181,000 
head for a small increase over the 1,- 
159,000 reported the week before, but 
fell far short of the 1,403,000 kill a 
year ago. Output of pork amounted to 
154,700,000 lbs. compared with 152,600,- 
000 lbs. the previous week and 182,- 
400,000 lbs. a year ago. Production of 
lard, however, dipped to 39,000,000 Ibs. 
from 40,600,000 lbs. the week before 
and 51,200,000 Ibs. last year. 

Slaughter of sheep and lambs regis- 
tered a considerable gain over the 268,- 
000 butchered commercially the week 
before and the 223,000 a year ago. Pro- 
duction of the meat reached 13,900,000 
lbs. against 13,100,000 lbs. the previous 
week and 11,200,000 lbs. last year. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended March 28, 
dropped 5 per cent below stocks re- 
ported on March 14, according to the 
American Meat Institute. Total pork 
stocks at 418,900,000 lbs. compared 
with 439,900,000 lbs. on March 14. A 
year ago these holdings were reported 
at 630,800,00 lbs. and the comparable 
date, 1947-49 average at 445,200,000 lbs. 

Total lard and rendered pork fats 
holdings amounted to 142,000,000 Ibs. 
against 143,300,000 lbs. two weeks be- 
fore and 123,000,000 lbs. a year ago. 
The two-year average was 144,200,000 
lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 

Mar. 28 stocks as 
Percentages of 
Inventories on 

Mar. 14 Mar. 29 1947-49 


1953 1952 Av. 
BELLIES: 

CFO) Bie Hn ho 6 i-8-9:6:6-2 112 61 56 

Cured, Bik. Wei C.cscss 108 74 62 

Frozen-for-cure, regular, $88 75 Large 

Frozen-for-cure, S.P. & 

CE Ee Oe ee 101 66 109 

Otel: DeMIOR  .aikis.o. 60's ce 102 67 86 
HAMS: 

Cured, S.P. regular ....100 80 44 

Cured, S.P. skinned .... 76 64 so 

Frozen-for-cure, regular. Q o- 

Frozen-for-cure, skinned, 87 638 80 

CE MPAEL, MEINE? o 5 5:4:9'30 20. 04 8O 63 S4 
PICNICS: 

os Bit A ae ean a 100 4 114 

Frozen-for-cure ........ Small S4 178 

Total Pieniee .. 6.3.05. Small 7 151 
FAT BACKS: 

Di, SU ee fe ieencec ewes 101 105 83 
OTHER CURED AND 

FROZEN-FOR-CU RE 

ve rs ee 95 a9 43 

CS a J ee 98 63 Tt) 

ORE CUUOE in ¥oact 680% 97 62 48 

Frozen-for-cure, D.S. ... 98 i) 67 

Frozen-for-cure, S.P. ... 98 63 100 

TOUR, WE Aiek 5 ~ bs sleeve 97 61 72 
BARRELED PORK ...... 100 110 73 
TOT. D.S. CURED 

thes lea ee pata. dae, Serene iy 106 71 62 
TOT. FROZ, FOR D.S. 

CUE ci gte cde bass ae os 89 68 210 
TOT. S.P. & D.S. CURED. 89 70 75 
TOT. S.P. & D.S. FROZ... 97 67 107 
TOT. CURED & 

FROZEN-FOR-CURE ... 95 69 89 
FRESH FROZEN 

Loins, shoulder butts 

and spareribs ........ 96 52 132 
ME RRR i's Siciecs wiress 98 ‘66 120 
cc | Pee eRe ren 97 58 127 
TOT. ALL PORK MEATS. 95 66 94 
RENDERED PORK FATS. 90 81 79 
FEED irvinsnnincirdsinstsiaetmaeapee 99 116 99 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Mar. 31, 1953 
39 










Prime, 600/800 
Choice, 500/700 ... 
Choice, 700/800 @ 
Good, 700/800 .......... 33% 
Commercial cows ......... rai 
1 EY SC. | errr 26 28% 
BMT os ccccseseecences sccm aan 
STEER BEEF CUTS* 
Prime: 
Hindquarter ...ccs.csoce 50.0 
WOTOGMUATEER 20. cccaceccts 29.0 
BOURNE: secciksccdscwcccesa 44.0@46.0 
Trimmed full loin ....... 78.0@82.0 
Regular chuck 27.0@30.0 
Foreshank 
Brisket x 23 
MENT a Rintarcererele we & a.6/s'e aot 5.0@56.0 
OE ees 9.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Choice: 
BEEGGURELOR «606 cc cccecnse 43.0@45.0 
Re eee 28.0@29.0 
CS ETE Ae re ee 43.0@45.0 


Trimmed full loin 
Regular chuck 


63.0@66.0 
-0@30.0 








ba oor 15.0@18.0 
Do | RS Re rrrscy 21.0@23.0 
RSIS RBA aera 43.0@45.0 
OO eee 9.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Good: 
er 42.0@44.0 
Regular chuck ..........27.0@29.0 
arr 
Rib 38.0@42.0 
i eerrrrrrr wer rrr A 


BEEF PRODUCTS 





Tongues, No. 1 ..........32 @34 
DIUM =o scd0sie 8 Ok pods orate Ree 7% 
SUE caucnuca sinks see are 14 
Diverse, selected .......... 48 @49 
Livers, regular 33. @34 
Tripe, scalded ny 
Tripe, cooked 6% 
SIME COMMNOE o.c0cs 0p seco 6 
Lips, unscalded ........... 5 
EP sa hes eek Sar deca cnnes 4%, 
Ns V0 d'e's bclasicie a eaee aks 4% 
SRN iia iow 5 side ewes clean 414, 
BEEF HAM SETS 
BI wc coy ts 4 teaee ees 45 @46 
MME Te iataa Sr civaieiece ui ate 43 @44 
DRUMOUE esis ekceeeeres aes 45 @46 
FANCY MEATS 
(1.e.1. prices) 

Beef tongues, corned.....36 @37 
Veal breads, under 12 oz. 67 

i er ‘74 @76 
Calf tongues, under 1%4...26 @27 

UEP e Sondmescr sinks swe 32 
Ox tails, under % Ib..... 14.00 

on ky See errr rs 14.00 


WHOLESALE SMOKED MEATS 


Hams, skinned, 14/16 Ibs., 
WHR “sdk c kos Kon cine COU 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...58 
Hams, skinned, 16/18 Ibs., 
wrapped 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped...5614,@64 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 


aw 
@63% 


@i8l4 


a 48 @54 
Bacon, fancy square cut, 

seedless, 12/14 Ibs., 

WEADPOE. .ncccvcessccoes 438 @AZ 
Bacon, No. 1 sliced, 1-Ib. " 

open-faced layers .......54  @62 

VEAL—SKIN OFF* 
Carcass 
(1.¢.1, prices) 
Bee, GLI 00.0 0660 nes $42.00@45.00 
Prime, 110/150 ......... 43.00@46.00 
Choice, 80/110 ......... 39.00@42.00 
Ohoice, 110/150 ........ 39.00@42.00 
Good, 50/80 ............ 30.00@34.00 
Good, 80/100 .....-.008. 34.00@38.00 
Good, 110/150 .......... 34.00@38.00 
Commercial, all wts. 25.00@ 29.00 
CARCASS LAMBS* 
(1.¢.1. prices) 

Prime, 80/50 .........- $43.00@ 46.00 
Choice, 30/50 .......... 43.00@ 46.00 
Choice, 50/60 .......... 40.00@ 43.00 
Good, all weights ...... 37.00@44.00 
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CARCASS MUTTON* 


(L.e.1. prices) 


Choice, 70/down ........ None quoted 
Good, 70/down .......+.. None quoted 
Utility, 70/down ........ None quoted 


*April 2 prices. 


SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40%, bbls. 20 
Pork trim., guar. 50% 

Se eee 23 @23% 
Pork trim., 80% lean, 

asco d.a) annie ame waa Coss 43% @44 
Pork trim., 95% lean, 

Es on Wace tenia Seens hs Ae 
Pork cheek meat, trmd., 

MES. datawadend nacetases 

Bull meat, bon'ls, bblis.... 
C.C. cow meat, bbls......35 
Beef trimmings, bbls...... 
Bon'ls chucks, bbls ...... 

Beef cheek meat, trmd., 

WRI, oc cceectaencets nese. Glee 
Beef head meat, bbls..... 23 
Shank meat, bbls......... 39 
Veal trim.,. bon’ls, bbIs...31 @32 


FRESH PORK AND - 
PORK PRODUCTS 
(1.¢.1. prices) 


Hams, skinned, 10/14 ....50 @5l 
Hams, skinned, 14/16 ....50 @50% 
Pork loins, regular 

12/down, 100’s ...... os 45 
Pork loin, boneless, 1 @73 





Shoulders, skinned, bone- in, 

under 16 Ibs., 100’s .... 35 
Picnics, 4/6 Ibs., loose... . 30 
Picnics, 6/8 lIbs., loose.... 2914 
Boston butts, 4/8 Ibs...... 42 
Tenderloins, fresh, 10's....91 @92 
Neck bones, bbls. .........- 9@10 
Eieeen, WB, cccckccavesce 20 
WYOINE; 10 © cindevccsccces 20 
WAFS, BES ccvicccccccvecss 9 
Snouts, lean-in, 100’s...... 9 
Feet.” We... Ban ves aecdeus 6%@ 7 


SAUSAGE CASINGS 
(1.¢.1. prices) 


(1L.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 
i 








da eae ceaaane 50@ 65 
Domestic rounds, over 

1% in., 140 pack...... 85@1.05 
Export rounds, wide, 

ai Se 1.30@1.50 | 
Export rounds, medium, 

TMI onccccccccccce 90@1.00 
Export rounds, narrow, 
1. a aa 1.10@1.40 | 
No. 1 weasands, | 
2 »'@ 12@ 15 
No. 1 weasand 

22 in. wu 9@ 12 
No, 2 weasands 8 
—ee sewing, 1% @2 

£60 kepates0 tus ceees 90@1.25 

Midales’ select, wide, 

2@2 % Mss ceimobawes 1.55@1.60 | 
Middles, select, extra, | 
2% @2% in. ......200- 1.95@2.10 | 
Middles, select. extra, 

2% in. & wup..........2.50@2.75 
Reef bungs, export, 

bb ee CeCe tree ere 18@ 23 


Reef “bungs. domestic P 
Dried or ‘salted bladders, 
per piece: 
12-15 in. wide, flat.. 
10-12 in. wide, flat... 9@ 10 
8-10 in. wide, flat... 5@ 8 
Pork casings: 
Extra narrow, 29 


15@ 17 





Se ok Ee 4.00@4.35 
Narrow. mediums, 

SOOPER TW as casccces 4.00@4.10 
Medium, 32@35 mm A@2.85 





Spec, med., 35@38 mm.. OI@1.80 
Export bungs, 34 in. cut 30@ 33 


Large prime bungs, 


| SR Pe arr re 20@ 23 
Medium prime bungs, 

eA CIM nce te we aes 14@ 17 
Small prime bungs ..... 11 


Middles, per set, cap. off. 50@ 60 


DRY SAUSAGE 
(1.¢.1. prices) 





Cervelat, ch. hog bungs 99@1.01 
Thuringer 6@ 50 
Farmer .... 82@ 84 
Noisteiner ..... 81@ 84 
B.C, Balam «scccccesccee - 8@ 87 
Genoa style Salami, ch..... 983@ 98 
POOL. vice ewes cekaseses 6@ 80 
4, 1953 


14@ 17 | 





All your meats are 


BANQUET- GRAND 


when seasoned with pure 


BANQUET BRAND! 


We 








You can’t put in better-tasting seasonings 
than Banquet Brand PURE Pepper and 
Spices—from McCormick, the World’s 
Largest Spice and Extract House! McCormick 
means unequalled flavor penetration 
and retention! Tell your McCormick Banquet 
Brand man your needs—let the McCormick 
resources and laboratories work for YOU! 





Contact your local McCormick office or write to: 


McCORMICK & CO., Inc. 
WORLD’S LARGEST SPICE AND EXTRACT HOUSE 
Baltimore 2, Maryland 


29 





































































































DOMESTIC SAUSAGE SEEDS AND HERBS 
(1.¢.1. prices) (L.e.1. prices) j 
Pork sausage, hog casings.43 @46 Ground 
Pork sausage, sheep cas...50 @55 c Whole for Saus, 
Frankfurters, sheep cas....55 @63.7 araway seed ..... 15 20 
; Frankfurters, skinless 43 @46 Cominos seed ...... 22 27 
Insu ate u , tees Mustard seed, fancy 23 <o 
: , : Bologna .....+se+eeees +++-43 @46 Yellow American .. 15 es 
Bologna, artificial cas. ...41 @45 OPORRRO NS boda isiecs 24 32 
Smoked liver, hog bungs..43 @49% Coriander, Morocco, : 
Smo e ouse Minas New Eng. lunch. spec...... 66 @69 wastes: “i 1 oe 4 16 
Tongue and blood ........48 @51 Saire: Dalmatian, we 45 
SOuSe .....eceereecsscvees 36 @38 ME ors. ah 52 66 
Polish sausage, fresh ..... 50 @i55 8-1 
Polish sausage, smoked .. 54 CURING MATERIALS a 
° t: 14-1 
KOCH heavy duty, fully in- wieie of soda, in 400-Ib. 16-1 
bls., del. “2 
sulated steel doors soon pay SPICES Saltpeter, n. a ¢ ft. - bo NY: asses 30: 
for themselves. End that oe. ened gas. laa 
° (Basis Chgo., orig. bbls., bags, bales) Medi 7 ls. ‘i 
cold spot in your smoke- , ’ ’ edium crystals ............ 15.40 
Whole Ground Pure rfd., gran., nitrate of soda 5.25 
house, cut your heating bill. Allspice, prime ....... 40 Pure rfd., powdered nitrate of 10-1 
cunenitted Laiticene oo ae 42 i soda Meetiibasnokiesee cued - 6.25 : t 
° e Y DOWGES cccccceces ar 47 alt— = 
Heavy welded steel, with dependable fire-proof in- Chili Pepper |........ aH 41 Salt, in min. car. of 45.000 Ibs. 16. 
* . . Cloves, Zanzibar ...... 1.85 2.00 only, paper sacked, f.o.b. Chgo.: : 
nen eur ci a ee of Ginger, Jam., unbl.... 22 32 Granulated .....; aati bas $22.00 : 
welded 3 x 3 x -in. angles. urable all-bearin Ginger, African ...... 20 26 ock, per ton in 100-lb. bags, 
: M4 9 ns isin Mace, fancy, Banda f.o.b. warehouse, Chgo....... 
hinges. Three-point sure-tight latch. Made to pass East Indies ........ .. 195 Sugar— 
‘ “ = WHOSE BRGIOS .oecsccee es 1.31 Raw, 96 basis, f.o.b. N.Y.... 6.35 
overhead track, or with sill for trucks. Standard finish Mustard flour, fancy.. .. 387 Refined standard cane gran., 
. » | Se REE ere a 33 RCS eae ee ie 8.70 
machinery gray. West India Nutmeg... .. 48 Refined standard beet gran., 7 
e Paprika, Spanish ..... ae 51 WEE eccnew ceskni ccckawedee 8.50 a 
All doors are made up to customer's order. Let Pepper, Cayenne ...... . 58 Packers, curing sugar, 100-Ib. 6- 
Z OE ee rae me fi4 page, f.o.b. Reserve, La., 8-7 
us quote doors for you. No obligation. Give Pepper, Packers ......1.79 2.12 See ee 8.40 10: 
i Pepper, white .. ..1.79 1.88 Oardhese dextrose, per cwt. rt 
either (1) clear door opening inside frame, or Malabar. . 70.552. ‘179-1188 Ak. endescieane, Chis... 28 es 
(2) size of y Pp ’ g in which frame Black Lampong .....1.79 1.88 CFD, BRO. x cc cnvies vcescs 7.66 
must fit, and (3) specify track height, if any. 
PACIFIC COAST WHOLESALE MEAT PRICES a 
Los Angeles San Francisco No. Portland Jo. 
FRESH BEEF (Carcass): Mar. 31 Mar. 31 Mar. 31 S.F 
} STEER: 
bd Choice: —_ 
wi] 3 e Ss 500-600 Ibs. ............ $38.00@39.00 $19.00@4°.00 $38.50@41.00 
GO0-T00 IDB. voce sees 37.00@38.00 38.00@40.09 38.00@40.00 L 
‘aa Good: 
Write to. 2520 Holmes St., Kansas City 8, Mo 500-600 Ibs. ............ 35.00@37.00 38.00@39.00 38,00@39.00 
; : 600-700 Ibs. ............ 33.00@35.00 36.00@38.C0 36.00@38.00 
i sitios . Commercial: 
DN RS, oe ect we basins 34.00@ 36.00 34.00@36.0) 34.00@ 37.00 Ma 
cow: Jul 
Commercial, all wts. .... 28.00@31.00 32.00@ 36,00 30.00@34.00 
Utility, all wts. ........ 2 27.00@ 29.00 28.00@ 32.00 29.00@32.00 Se 
: : : Oc 
SAUSAGE-MEAT LOAVES - SPECIALTIES rursi Cale —a men onan ve 
Choice: ‘ 
taste better and sell better when fortified with —" a 43.00@ 45.00 None quoted 46.00@50.00 oJ 
000: 26 
e my e 8 Re Sf 40.004 43.00 40.00@ 42.00 45.00@ 49.00 Oc 
Garlic and Onion Juices! FRESH LAMB (Carcass) Stving Lad 
Prime: 
40-50 lbs. .............+ 39.00@42.00 45.00@ 48.00 43.004 45.00 
These standard strength Liquid Seasonings provide a BOM UDE Gs vious ices! 37.00@ 41.00 $5.00@ 46.00 None quoted Mi 
bd hid ‘ Choice: 

Flavor Control” that peps up your products, cuts Sarees 39.00@ 42.00 43.00@ 45.00 43.00@45.00 -~ 
costs and boosts your profits. Uniform, full-bodied GOO atUE, foie: sexs 37.00@ 41.00 None quoted None quoted 4 Se 
natural flavor is yours the year around by simply add- Good, all wts. .......... 35.00@ 40.00 42.00@ 44.00 40.00@ 44.00 | s 
> 2.2 . MUTTON (EWE): As 
ing these potent juices to your present formulas. Go Choice, 70 Ibs. down .... 24.00@27.00 None quoted 21.00@24.00 Ne 
after sales with easy-to-use Liquid Garlic and Onion! Good, 70 Ibs. down ..... 24.00@27.00 None quoted 21.00@24.00 | 

FRESH PORK CARCASSES (Packer Style (Shipper Style) (Shipper Style) 27 
SNS, — ice aiasicre wae None aneted 34.00@35.00 None anoted Oc 
Vv & mS ET A 2B L a J U I Cc e 5 ] N Cc 120-160 Ibs. .........-.+ 33.50@35.00 33.00@35.00 34.00@35.00 | 
e . i 
FRESH PORK CUTS No. 1: 
* —" LOINS: 
664-666 W. Hubbard St. Chicago 10, Illinois SH, ae eee 49.00@ 52.00 52.00@56.00 52.004 fs 
Ua pene a Sansa 49.00@52.00 52.00@54.00 52. , 
MET UIN ©, 16,6 8c ainatew sree 49.00@ 52.00 50.00@52.00 51.00@ 55.00 Se 
PICNICS: 0c 
a ee eS 36.00@ 40.00 35.00@37.00 37.00@ 40.00 Ne 
PORK CUTS No. 1: (Smoked ) (Smoked) (Smoked) 
HAM. Skinned: 30 
ES ee 58.00@ 66.00 62,00@65.00 59.00@64.00 0 
BN NE Us cee ts wove 58.00@ 64.00 59.00@62.00 None quoted . 
BACON. ‘Dry Cure’’ No. 1: 
RS iis 06uk ai'n06 Xe 50.00@ 57.00 55.00@58.00 53.00@57.00 M 
a eg ti 46.00@ 54.00 52.00@55.00 51.00@56.00 x 
PE UN gus se cttene tee 46.00@ 54.00 None quoted 49.00@54.00  } Se 
LARD, Refined: On 
i ie 14.50@ 15.50 14.50@16.00 14.00@16.00 Ne 
50-lb. cartons and cans... 18.50@14.50 12,50@14.50 None quoted 
URCOR ide vctuievvcteys 13.00@14.00 12.00@13.50 11.50@15.00 
Pee 31 
oO 
Leading Packers use 
bi ie M 
Scientifically prepared bal d ings and related products made SEND FOR BULLETIN 
to your own formula or developed for your specific needs. Cures, ; i 
flour binders and stabilizers of all kinds. Write us your requirements. The Casing Valve 
' | with the internal fulcrum lever. m 
holds ca: on N 
BALTIMORE SPICE COMPANY seule end controls flow eS 
Importers * Grinders * Manufacturers pone Re oerr | 
12 S. FRONT STREET : BALTIMORE 2, MD. ‘iG Eval late atl ont 4501 W. Thomas St., Chicago 51, lil. ‘ 
; 
3 


| 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, APRIL 1, 1953 
REGULAR HAMS 











Fresh or F.F.A Frozen 
wile diaree'y 48n 48n 
BAe oF 48n 48n 
Case away 48n 48n 
6-08 00e-ele 47%n 474on 
wee miee 474%en 474%on 
stewk eas 474on 47%on 
Saat cue 474on 47}on 

SKINNED HAMS 
Fresh or F.F.A Frozen 
St as | 50%n 503on 
2- 5 50% 
50 
50 
50 
50n 
50n 
50n 
47% 4744n 
in..45%@46 45% @46n 
PICNICS 
Fresh or F.F.A. Frozen 
29%, 293%, n 
29% 29% 
"30%, @80% 30n 
30% @30%¢ 30n 
304% @30% 30n 
8/up, 2’s in. "3014 @30% 30n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square jowls. .15% l4n 
Jowl butts —— 114 
S.P. jowls ... 1144n 





BELLIES 
(Square Cut) 





Green Cured 
oe eee 374en 39n 
DIG cic eds 37n 38i4n 
CS rr 354%4@35% 37 @37T4\n 
SIE vcecnnes 344on 36n 
eee 34 @34% 351, @385%n 
eS 31% @32 33 @33%n 
BEI (vay sdiene 3014 32n 
GR. AMN. D. S. 
BELLIES BELLIES 
Clear 
25 
25 
24 
23% 
214 
18% 
FAT BACKS 
Fresh or Frozen Cured 
CEE 8%n 8%n 
WED. cuceucas 9n 9 
BES ic cstune 10n 10 
po eer rr 10%n 11% 
7 Seer 1ln 11%n 
SER 5 oceans 11%4n 12%4n 
TE cisscaue 11%n * 12%n 
oe 11% 124 
BARRELED PORK 
Clear Fat Back 
Pork COT TO. 66. cM 
SOE in ced 31n 70/ 80 
Se 31n 80/100.......28 
50/60.......% 31ln WOGV R20 « cccvws 





LARD FUTURES PRICES 


FRIDAY, MARCH 27, 1953 





Open High Low Close 
May 10.65 10.67% 10.65 10.67% 
July 11.00 11.10 10.97% 11.07% 

-97% 
Sept. 11.47% 11.47% 
Oct. ae 11.50b 
ION acs aa wera 11.45n 
Sales: 1,120,000 Ibs. 


Open interest, at close Thurs., Mar, 
26: May 907, July 901, Sept. 422, 
Oct. 32, Nov. 10 lots. 


MONDAY, MARCH 30, 1953 


May 10. ait 10.50 10.22% 10.37% 
July 10. 90 11.00 10.72% 10.75a 
Sept. uu. 10 11.42% 11.10 11.17%a 
-12% 
Oct. 11.20 11.55 11.20 11.35b 
Nov. 11.10 11.30 11.10 11.20a 
Sales: 6,200,000 lbs. 


Open interest, at close Fri., Mar. 
27th: May 904, July 899, Sept. 422, 
Oct. 32, and Nov. 10 lots. 


1953 
10.45a 


TUESDAY, MARCH 31, 
May 10.35 10.50 10.30 
July 10.70 10.90 10:65 10.82\%a 


-67% 

Sept. 11.15 11.30 11.05 11.22%b 
ot re sien rae 11.37%4b 
Nov. ‘ ee ere 11.25b 

Sales: "4,360,000 Ibs. 

Open interest, at close Mon., 
30: May 872, July 899, Sept. 
Oct. 38, and Nov. 10 lots. 


WEDNESDAY, APRIL 1, 
May 10.50 10.50 10.40 10.50a 
July 10.37% 10.90 10.80 10.90a 
Sept. 11.30 11.30 ii. nies Ty = 
Oct. T4B%:. 5... 42%4b 
Os” ee iL ‘35a 

Sales: 1, 920, 000 lbs. 

Open interest, at close Tues., 
31: May 854, July 899, Sept. 
Oct. 38, and Nov. 10 lots. 


THURSDAY, APRIL 2, 1953 
10. +A 10.55 10.45 10.47%a 


Mar. 
442, 


1953 


Mar. 


452, 


May 
10.95 10.97% 10.82 
7% 
Sept. 11. 3 11.35 11.25 11.30-25 
Oct. Xi. 11% 11.50 11.40 11.42%a 
Le eee ose 11.35n 
Sales: 5 000,000 Ibs. 
Open interest at close Wed., April 
1: May 850, July 906, Sept. 452, Oct. 
39, and Nov. 10 lots, 


July % 10.87%a 


CANADIAN KILL 


In its report of February 
1953 slaughter of livestock 
in inspected plants in Cana- 
da, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs at 158.6 lbs.; cattle 
525.5 lbs.; calves 128.2 lbs.; 
and sheep and lambs, 46.0 
lbs. These weights compare 
with 161.7, 511.3, 126.0 and 





46.7 lbs., respectively, in 
February, a year earlier. 
The number of _ livestock 
slaughtered in the two 
months were: 

Feb. Feb. 

1953 1952 
Cattle: 2.cVie | 106,317 71,552 
ORINGS Siac estecus 33,899 22,966 
TIGR. cvebcccenne 421,662 499,758 
SHES wicnaivens 25,282 21,024 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


GRIGG, 4500s batevanecuen aa. $13.50 
Refined lard, 50-lb. cartons, 

TOL Wy. COMME o.c:nce scenxeees 13.50 
Kettle rend., tierces, f.o.b. 

po EE ER NAS peer 14.00 
Leaf, kettle rend., tierces, 

Ei, SIMUGEI dee Viies coe tees 15.50 
EMPG TAREE wide vec csclcanecsass 18.50 
Neutral tierces, f.o.b. Chicago. 18.50 
Standard Shortening *N, & 8S... 22.00 
Hydrogenated Shortening 

ef Pere era te 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard rat Laos pe 


Tierees 
Mar. 27 ..10.50n son 10.25n 
Mar. 28 ..10.50n 9.25n 10.25n 
Mar. 30 ..10.25a 9.25a 10.25n 
Mar. 31 ..10.25n 9.12%a 10.12%4n 
Apr. 1 ...10.37%n 9.12%n 10.12%n 
Apr. 2 ...10.374%n 9.12%4a 10.12%4n 
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‘no free lunch NYY 


for bugs in 
amilton's 
new sanitary kettles!” 





A bug's disappointment is pitiful when he looks at a 

Hamilton SB Kettle. There’s just no place for food residue 

to collect. 
Joints, crevices, flanges, etc., are gone. Even the cylin- 

drical adjustable legs are sealed tight. Completely stainless 

steel inside and out, it cleans in a jiffy. 
Full jacketed with extra large steam connections, it is 

available in capacities of 15 to 350 gal. and pressures of 90 

and 125 psi. 


-- 
eed 
= 
- 
a 
= 


You’ll want to know its low cost. 


a 
na 


ai wat pept- © 
Brass 


hio 
cin ncinnati 4 set 


. We milton COPPS 


VRITE Bs Ma ctote Ae en 
TODAY | Prease SO cg Kettle: 


anformatio® . 





Hamilton copper and brass works 


’ Division of the Brighton Copper Works, Inc.* 820 State Ave., Cincinnati, Ohio 





| f Prime 
t Prim 

; ea Choic 

a Choic: 
4 Good, 
ee Steer, 
Cow, 

Cow, 




















— Prim 
sill Hit 
Fo 


a 


Ror 
Hi 
“BOSS"’ Knocking Pens, single or 


tandem, position animal prop- 
erly and deliver it to hoisting 
location without manual assist- 
ance. 
BOSS’ Carcass Dropper speedily ; 
positions carcass for siding. 


"BOSS" Landing Device for 
smooth and sure transfer of 
animal from hoist to rail. 





‘BOSS Beef Hoists use 
standard, brake type 
motors, and are offered 
in 5H. P. and 72 H. P. Ue 
motor sizes. There is 
also a special hoist 
which uses a 3H. P. 
motor 


CHAS. G. SCHMIDT 





The efficient slaughtering of beef ani- 
mals depends in large measure upon 
the smooth and continuous movement 
of carcasses from knocking pen to 
dressing bed. 


The various units of “BOSS” beef 
handling equipment are balanced, one 
with another, to provide the smooth 
and continuous ... and safe .. . move- 
ment of carcasses so necessary when 





THE Cncinneal wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 


operation involves beef handling in 
volume. 


If you are looking for the means of 
increasing efficiency in beef handling 
operations, ask for information about 
the newer developments engineered 
by “BOSS”. We can usually increase 
volume without additional floor space. 


Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, lil. 





The National Provisioner—April 4, 1953 











1953 














NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 31, 1953 






Per cwt. 
Western 
Prime, 800 Ibs./down. . . .$41.00@44.00 
Prime, 800/900 ......... 37.50@ 40.00 
Choice, 800 Ibs./down... 37.00@39.00 
Choice, SES 36.00@38.00 
Good, 500/700 .......... 34.00@36.00 
Steer, commercial ...... None quoted 
Cow, commercial ....... 27.00@30.00 
Os ERNES SoSee ieee 26.00@28.00 
BEEF CUTS 
Prime: City 
Hindquarter .........- $50.0@ 58.0 
Forequarter ........e+- 34.0@ 45.0 
ROUNG 2... ccccccccceces 42.0@ 45.0 


Hip r’d with flank .... 40.0@ 44.0 

Short loin, untrim . 80.0@ 90.0 

Short loin, trimmed... None quoted 

Sirloin, butt bone in... None quoted 
ib 


Uaeks Gig cay oe 6.0006 SE ee 
Arm chuck 34.0@ 38.0 
GS io asin a ih po 9:8 an 26.0@ 28.0 


Short plate 
i) eer 
Full plates 
Forequarter (Kosher) .. 
Arm chuck (Kosher)... 


10.0@ 12.0 
. 10.0@ 12.0 
17.0@ 18.0 
None quoted 
None quoted 





Brisket (Kosher) ..... None quoted 
Choice: 

Hindquarter .......... 43.0@ 50.0 

WOWCOGOATUET: 6 decccccess 32.0@ 33.0 

NONE 9 arvisisn' tp bic swale 3% 40.0@ 45.0 

Hip r’d with flank..... 40.0@ 44.0 

Short loin, untrim. .... 58.0@ 65.0 


Short loin, trimmed .. 


. None quoted 
Sirloin, butt bone in.. 


. None auoted 


BE ancdoncksssieeecas 50.0@ 54.0 
SM.) a eee eae 33.0@ 36.0 
SS Se 26.0@ 28.0 
RS aire ees 10.0@ 12.0 
Sf anidcbneneebanese 10.0@ 12.0 
WE = DOB xs ciel s0.5/s-¥.4 16.0@ 17.0 


Forequarter (Kosher) ..None quoted 
Arm chuck (Kosher)...None quoted 
Brisket (Kosher) ...... None quoted 


FANCY MEATS 
(1.¢.1, prices) 


Cwt. 
Veal breads, under 6 oz... 70.00 
eer 100.0 
gS re are 125.00 

ROE, HINES Gaino:<-9.0.4 5's S555 2. 
Beef livers, selected ..... 65.0 

Beef livers, selected, 
Pe ror er 8.5@125.0 
Oxtails, over % Ib......... 35.0 
LAMBS 
(1.¢.1. prices) 
City 

Prime, 30/40 ...........$52.00@55.00 
Ue, SO os bole seces 45.00@48.00 
Pramme, GO/Oe on cccscsaes 42.00@45.00 
Choice, SO/40 2.0608 css 51.00@53.00 
OCS, BOLO) 2c scccess 44.00@48.00 
REE NEEM agin ose e ¢-0:0 47.00@50.00 
SE i NEEID 60:4. 5.050; ks, seco 42.00@ 46.00 
ROS, HPAI 0.0 64:0) 0i6 «010: 42.00@44.00 

Western 
Prime, 50/down ........ $45.00@ 48.00 
PEI, SOOO 5. ccvneccs 42.00@45.00 
Preme, 60/70 ....... «+». 36.00@40.00 
Choice, 50/down ....... ,42.00@48.00 
Choice, 50/40 ......c0c- 42.00@45.00 
eS eee 40.00@44.00 


FRESH PORK CUTS 
(1.¢.1. prices) 


Western 
Pork loins, 12/down..... $45.00@47.00 
Pork loins, 12/16 ...... . 45.00@47.00 


Hams, sknd., 14/down.. 55.00@57.00 
Boston butts, 4/8 lbs.... 45.00@46.00 


Spareribs, 3/down ...... 43.00@ 44.00 
Pork trim, regular ..... 22.00 
Pork trim., spec. 80%... 46.00 
City 
Hams, sknd., 14/down, .$56.00@58.00 
Pork loins, 12/down..... 48.00@51.00 
POG, UENO, TS Oe. -64s0s vauesnue None 
DIGMION, 4/8 cvesxicnss aos 35.00@38.00 
Boston butts, 4/8 Ibs.... 47.00@49.00 
Spareribs, 3/down ...... 46.00@48.00 


VEAL—SKIN OFF 


(1.e.1. prices) 


Western 
Brine, BOs/TOO: 6 io. cisck-<-0. $44.00@47.00 
Primé, 00/160 2.0.00 44.00@48.00 
Ghoice; 50/80... cccscccs 36.00@40.00 
Choice, 80/100 ......... 39.00@ 43.00 
Choice, 110/150 ........ 40.00@ 44.00 
Good, 58/80 ...... - 33.00@36.00 
Good, 80/150 ........ . 36.00@40.00 





Commercial, all wts..... 32.00@35.00 


DRESSED HOGS 


(1.¢.1. prices) 


100 to 136 Ibs.......... $34.50@37.50 
See, OO TGS Poe rsecenas 34.50@37.50 
Bom 80 DUR, Seek x con one 34.50@37.50 
BOSH -RES Wie icccces 34.50@37.50 


BUTCHERS’ FAT* 


(L.¢.1. prices) 
PERG cid tect ecavees cute 
WEEE EME Giaectiisrccuces 
Inedible suet . P 
Fd ee aes 
*Butcher advocate prices. 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednesday, 
April 1, were reported as 
follows: 





CATTLE: 
Steers, ch. & prime. . .$23.25@24.00 
Steers, choice ........ 19.00@22.50 
Steers, GOOd ..cccccee 20.00@21.50 


Heifers, gd. & ch... 
Heifers, com’l & gd... 
Cows, util. & com’l... 13.50@15.00 
Cows, can,, cut, ..... 11.50@13.60 
Te: GOON 6 vice cians 14.00@15.00 
Bulls, util. & com’l... 14.50@17.00 
Bulls, can, & cut..... 11.00@12.00 
HOGS: 
Good, ch., 190/200.... 21.25@21.75 
Good, ch., 200/220.... 21.25@21.75 
Gd., ch., 220/240 .... 21.256@21.75 
Gd., ch,, 240/270 .... 20.50@21.25 
Gd., ch., 270/300 .... 20.00@20.50 


18.00@21.00 
16.00@17.50 





_ 


Sows, 400/down ..... 19.50@20.00 
LAMBS: 
Choice & prime .. 24.00 only 


Choice, 90/105 ....... 23.50@23.75 


Hundreds 


of uses... 






Round meat pan 
12 and 24 qt. 


a capacities. 
insist on 


easy-to-keep-clean vllath- 


stainless-steel meat pans 


For stuffing operations, for spices, for boning . . . wherever 
you use them... Vollrath stainless steel meat pans guard the 
quality of your meat product. Seamless, stainless steel con- 
struction features a satin-smooth, crevice-free surface . . . 
corrosion-resistant and non-contaminating. Sanitary. Easy to 
clean. Built to'stand years of hard 
service. See your Vollrath distrib- 
utor. 


THE VOLLRATH CO. 


SHEBOYGAN, WISCONSIN 




















ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 















OLD PLANTATION SEASO 


fi 


FOR OVER A QUARTER OF A CENTURY WE HAVE SOLD BLENDED QUALITY SAUSAGE SEASONINGS 
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PACKING COMPANY, INC. 

















TALLOWS AND GREASES 


Wednesday, April 1, 1953 





The Korean peace talk on Monday, 
had trade members in the tallow and 
grease market keeping a close watch 
on the allied trade, which were priced 
lower. Choice white grease was bid at 
5c, c.a.f. East. Few tanks of bleach- 
able fancy tallow traded at 5c, c.a-f. 
East, from a mid-east point, equal to 
4%c, Chicago basis, or steady. 

Tuesday’s market was mostly a “talk 
affair’. Bleachable fancy tallow was 
priced at 5c, prime tallow, 4% @4%c; 
and special tallow, 45éc; all prices 
caf. East. No. 2 tallow was bid at 
3%c, c.a.f. New York, and 3'4c¢, c.af. 
New Orleans, with offerings held at 4c. 
Yellow grease was quoted at 4%4@ 
4%c, caf. East, and choice white 
grease at 5%c. However, a small vol- 
ume (ten tanks) sold at 5%%c, c.a.f. 
East, resale. Two tanks of yellow 
grease sold at 3%c, c.a.f. Chicago. Few 
tanks of original fancy tallow sold at 
5%ec, delivered East, with the later 
asking price, 5%c. Two tanks of 
bleachable fancy tallow sold at 4%c, 
Chicago basis. Choice white grease was 
reported bid at 5c, c.a.f. Chicago. 

The inedible fats market was hold- 
ing barely steady on Wednesday. 
Prime tallow was reported selling at 
4%c and 4%c, and special tallow at 
4c, and 4c, all c.a.f. Chicago, volume 
undisclosed. Few tanks of choice white 
grease sold at 5c, delivered Chicago. 
A couple more tanks of yellow grease 
sold at 3%c, c.a.f. Chicago. Tank of 
edible tallow sold at 5%c, Chicago 
basis. Few tanks of bleachable fancy 
tallow sold at 5c, c.a.f. East. Several 
tanks of No. 1 tallow moved at 3%c, 
Chicago basis. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 5%c; original fancy tal- 
low, 452@4%c; bleachable fancy tal- 
low, 4%c; prime tallow, 4%4@4%c; 
special tallow, 4@4%c; No. 1 tallow, 
3%c; and No. 2 tallow, 3%c. 


GREASES: Wednesday’s quotations: 


choice white grease, 5c; A-white 
grease, 4%c;- B-white grease, 4%c; 
yellow grease, 3%c; house grease, 
31%c; and brown grease, 2% @3%c. 


BY-PRODUCTS MARKETS 


Wednesday, April 1, 1953 


Blood 
Unit 
Unground, per unit of ammonia Ammonia 
ERI 5 Ania bide «0 00.can 00.0 Bp Cb ade si0y.0 608108 *5.00 
Digester Feed Tankage Materials 
Wet rendered, unground, loose, 

USAR er oe *5.75@6.00n 
SFE OCC ee *5.00n 
Liquid stick tank Cars..........e.e00. 3.00@3.25 
Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bagged. .$75.00@ 80.00 
50% meat and bone scraps, bulk.... 65.00@ 72.50 
55% meat scraps, bulk ............ 80.00@ 85.00 
60% digester tankage, bulk ....... 65.00@ 72.50 
60% digester tankage, bagged ..... 70.00@ 85.00 
80% blood meal, bagged ........... 120.00 
70% standard steamed bone meal, 
bagged (spec. prep.).......... 70.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
QOMIMODIA 6 ids spnccsevecccsseetsceves 4.25 
Hoof meal, per unit ammonia.......... 6.00@6.25 
Dry Rendered Tankage 
Per unit 
Protein 
DAUGIIG Fn co0c ok 0.50 ars ANS awekE deen ne es aid *1.25a 
FAIS CORE ove cc ccc cvccse sans eve gecdenscbece *1.10n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............. $ 1.50@ 1.75 
Hide trimmings (green, salted)...... 15.00@17.50 
Cattle jaws, skulls and knuckles, 
POT COM nn ccccccccesccccsvecssececs 65.00n 
Pig skin scraps and trimmings, 


POP WD. coccccccccvedcccccecccccece 5% 


Animal Hair 
Winter coil dried, per ton..........%F 
Summer coil dried, per ton......... 
Cattle switches, per piece.. 
Winter processed, gray, lb.......... 
Summer processed, gray, Ib 





n—nominal. a—asked. 
*Quoted delivered basis. 


EASTERN BY-PRODUCTS MARKET 


New York, Apr. 1, 1953 

Dried blood was quoted Wednesday 

at $5.00 to $5.25 per unit of ammonia. 

Low test wet rendered tankage was 

priced at $5.25 per unit of ammonia. 

Dry rendered tankage was listed at 
$1.10 per protein unit. 








VEGETABLE OILS 


Wednesday, April 1, 1953 





A slightly easier price pattern was 
witnessed for most vegetable oils the 
beginning of the week, and volume of 
sales was light. Early Monday, the 
soybean oil market appeared fairly 
strong, but after the break in grains 
and affiliated markets, lower bids on 
the part of buyers met with seller re- 
sistance. A couple of tanks of April 
shipment sold early at 13%e¢ and light 
movement was recorded at 13%c later. 
May shipment sold sparsely at 13%c, 
while June cashed at 13%c and 13%c. 
July shipment presumably traded at 
13¢c, but confirmation was lacking. 

Cottonseed oil was only quotable on a 
nominal basis, as no sales could be un- 
covered. Valley oil declined %c from 
last Friday’s close and was pegged at 
15c, as was the case in the Southeast. 
In Texas, the market was unchanged 
at 145c to 14%c, depending on locale. 
Corn oil sold %c lower, and about five 
tanks reportedly traded at 14%c. The 
peanut oil market was dull in respect 
to sales, but was firm pricewise at 
244%4c, nominal. Offerings of coconut 
oil were still priced too high to encour- 
age potential buyers, and some sellers 
were asking 20%c for quick shipment. 

Volume of sales of edible oils con- 
tinued light Tuesday, at mostly un- 
changed prices. April shipment soybean 
oil sold early at 13%c, but later at 
13%c. The early trading was of a re- 
sale nature, but the higher price was 
obtained for original oil. Later bids at 
13%c did not move material. May ship- 
ment cashed at 13%c and was bid at 
13%c later, with further bids still later 
at the trading level. June shipment sold 
at 13%c and July at 13%c. July ship- 
ment reportedly sold earlier in the day 
below the 138%c sales consummated 
later. 

The cottonseed oil market appeared 
in a strong position, but activity was 
lax. Movement of oil in the Valley was 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 
STEDMAN 


STEDMAN 


25s GRINDERS 





Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 


FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General 


Office 


& Works: 


AURORA, INDIANA 
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light at 15c, while offerings in the 
Southeast at that level failed to attract 
much buy interest. In the far west part 
of Texas, cottonseed oil sold at 14%c, 
but other areas remained unchanged 
from the preceding day’s levels. Corn 
oil was irregular and immediate ship- 
ment was bid at 14%c¢ while forward 
positions were offered at that level, 
with no sales encountered. Peanut oil 
sold at 24%c and down to 28c into June 
shipment. Although offerings of coconut 
oil declined %c to 20%c, movement was 
restricted. 

Some selections of vegetable oils 
gained strength at midweek, while a 
couple were relatively unchanged. Soy- 
bean oil set the pace in the advance 
and a fair volume of April shipment 
sold at 13%c. First-half May shipment 
cashed early at 135c and later firmed 
to sell at 18%c. June shipment sold at 
13%c and was later offered at 13%c, 
but without action. Both resale and 
original oil changed hands. 

According to a report at midweek, the 
CCC is offering a large part of surplus 
holdings of butter to U. S. buyer for 
either domestic or export, along with 

3 other commodities. Included on the 
list was 412,000,000 lbs. of refined cot- 
tonseed oil and 45,000,000 lbs. of crude 
cottonseed oil. 

Cottonseed oil sold at 15%c in the 
Valley and was later offered at 15%c. 
Offerings in the Southeast were priced 
at 15%c and oil in Texas reportedly 





VEGETABLE OILS 


Wednesday, April 1, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


NE tS 5 kore Gu 64.416 0: Barea ee dees ee Di pd 

MOURONG cvcte ses 0s oseethccerni nn 15a 

> RR re eee ee RR ETE Co 14%epd 
Corn oil in tanks, f.o.b. mills........ 14% pd 
Peanut oil, f.o.b. Southern mills..... 24n 
MOSUORD Ol, DECRIOP® .ccc cc ccccivcsic 13% pd 
Coconut oil, f.o.b, Pacific Coast..... 20a 
Cottonseed foots, 

Midwest and West Coast......... 1%4n 
MG inn wwe tick ewan ee caee res ns > cin 14%@ 1% 
OLEOMARGARINE 
Wednesday, April 1, 1953 
White domestic vegetable ...........+..-00% 28 
IG CONN N. 5 66: 6:0:5.0.0.8.0 6 0030.0 Cee sN eins 29 
ee ORME WNEOS oc is sce ceccicecateseee’ 24 
WERSGD CHEPROS DOOUTY icc icdccccccceceseus 23 
OLEO OILS 
(F.0.B. Chicago) 

lb. 
Prime oleo stearine (slack barrels)........... 6 
EU GEO GLL CONTION 6 05 v6 ws creat cess sencens 11 





sold as high as 14%c at common points. 
Corn oil sold at 14%c for nearby ship- 
ment, while straight April shipment 
peanut oil moved at 238c. Offerings of 
coconut oil continued to decline price- 
wise, with sellers asking 20c. Trading, 
however, was at a standstill. 

CORN OIL: Scattered movement at 
unchanged prices. 

SOYBEAN OIL: Advanced %c at 
midweek. Market strong but tight. 

PEANUT OIL: Mostly unchanged 
from the previous week. 

COCONUT OIL: Offerings priced 
down %c from last week’s levels. 

COTTONSEED OIL: Sales at mid- | 
week at an %e advance over earlier | 

| 





trading. 


Cottonsed oil prices in New York | 
were quoted as follows: 
FRIDAY, MARCH 27, 1953 


Close 
17.25b 
16.94 
15.92b 
15.55b 


Open High Low 


15.41b 
15.40 
15.35n 





Sales: 80 lots. 


MONDAY, MARCH 30, 1953 


SO ee 17.10 17.14 17.08 17.10b 17.25b 
GUE cence 16.85 16.84 16.75 16.83 16.94 

re ae 15.75b 15.81 15.71 15.77b 15.92b 
| Re 15.30b ath 15.35b 15.55b 
Mees. coeees 15.20b 15.25b ) «15.41b 
FOE Oe ccces 15.15n 15.00b 15.40n 
Oh. .tceces 15.10n 15.00n 15.35n 


Sales: 123 lots. 


TUESDAY, MARCH 31, 1953 


ee 17.05 17.40 17.05 17.35b 17.10b 
WE <6dores 16.75b 17.05 16.83 17.01 16.83 

rer 15.70b 15.85 15.72 16,81 15.77b 
i armor 15.30b 15.47 15.47 15.47  15.35b 
eee 15.20b 15.27 15.25 15.30b 15.25b 
eee 15.00b bike seus 15.00b 15.00b 
ae re 15.00n 15.00n 15.00n 

Sales: 174 lots. 

WEDNESDAY, APRIL 1, 1953 
Eee 17.26b 17.45 17.35 17.45b 17.35b 
SORE. Scsvun 17.00 17.17 16.98 17.17 17.01 
BOCs: 2 cnces 15.70b 15.92 15.80 15.92 16.81 
i, RS Ore e 15.38b ta.0 ace 15.55b 15.47 
WO ow oens 15.20b 15.40b 15.30b 
CRS 15.00b 15.00b  15.00b 
M 15.00n 15.00n 15.00n 


QP. wwccce ; 
Sales: 116 lots. 


Cuba Our Best Lard Buyer In ‘52 


Cuban imports of lard and rendered 
pork fat last year reached a record 
168,929,000 lbs., or 16 per cent more 
than the 145,985,000 lbs. in 1951, the 
American embassy has disclosed. Vir- 
tually all of this lard was imported 
from the United States, making Cuba 
our largest lard customer last year. 








IMPROVE YOUR LARD..... 








DEODORIZED « HYDROGENATED 


LARD FLAKES 
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PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 























NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 





ny 
eh HY, 


Sis 
AN sant 7) 
) ‘ i 
1) ) yD? A 
e R ate , 
! SRN MEDD ayy ANS 
RO dala ay, May 
“ a (7 
.) pA) hiteery 4 
oe Nada HO) 
pet oyynil Day 4 
s tapes 


SS 


TLL)? 


"ry, hs 


nieriaeaatlolelerarmetta: 

it will not splinter or 

never; cuts hands—t 

jures metal or plat 

thus adding life to equipmen 
Then you'll know ) 
original Kurly Kate tops all 
metal sponges tor fety— 


ethiciency, economy nd spe 
Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 
= 









Guarantee 









FOR ALL Satisfacti 
t 
PACKING Hous guaranteed, Wy 
E | proves its ward ue 
AND your money bask” 
EQUIPMENT 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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Lighter average big packer stock sold 


off le in midweek activity—Overall 

market soft—lInterest for small packer 

hides vague and at lower levels—No 

sales of calf or kipskins in midwest 

area up to midweek—N.Y. sales at 

lower levels reported—Sheepskin mar- 
ket steady to stronger. 


CHICAGO 


PACKER HIDES: Buyers were hesi- 
tant to commit themselves the begin- 
ning of the week, and were awaiting 
big packer reaction to the “talk” of a 
developing weaker market. Due to last 
week’s relatively small volume of hide 
trading, some sources thought some 
raw stock: would be carried over to be 
moved this week. There were a few 
bids in the market for branded steers 
and heavy and light native steers at 
%e less than last sales, but for the 
most part, failed to instigate activity. 
A sale of branded cows transpired at 
13ec and a large outside independent 
packer sold a car of bulls at 11c. 

About 50,000 hides were sold Tues- 
day, declining a %c for some selec- 
tions while others sold steady. About 
10,000 heavy River native steers sold 
at 12%c. A comparable quantity of 
heavy River and St. Paul native cows 
brought 14¢c and 15'%c, respectively. In 
additional trading, heavy St. Paul na- 
tive steers sold at 13c. Some 9,000 
branded steers traded at 10%c for the 
Colorados and 11c for the butts. There 
was also trading of branded cows, and 
about 12,000 sold at 18c for the north- 
erns and 13%c for the Southwesterns. 
In late trading, some 5,000 light na- 
tive cows, both northern and Rivers, 
sold down %e at 17c. 

The market appeared very soft at 
midweek and lighter-average produc- 
tion declined as much as le. A car of 
light native steers sold at 16%c and 
about 4,000 ex-light native steers, 
brought 19%4c. A car, about 1,600, ex- 
light Texas steers moved at 17%c and 
a car of light Texas steers sold at 


14%c. About 1,000 Omaha butt-brand- 
ed steers sold steady at llc. Some 
Albany 48'4-lb. average hides brought 
16c for the natives and 15c for the 
brands. 

SMALL PACKER AND COUNTRY 
HIDES: Small packers found selec- 
tions difficult to move this week, as 
buying interest was generally lacking. 
The 50-lb. average hides were quoted 
at 14%c and the 60-lb. at 13c. The 
62@64-lb. average hides sold in one 
instance at 12c for the natives and 
10%c for the brands. There was also 
little demand for country hides, al- 
though some sales were recorded at 
lle, 11%c and 12c, depending on av- 
erage and location. A car of 45-lb. 
average renderer hides sold late last 
week at 12c and could be bought at 
midweek at a %4c less. 

CALFSKINS AND KIPSKINS: No 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 

Week ended 

Apr. 1, 1953 

Nat. steers ..13 
Hvy. Texas 


Previous Cor. Week 
Week 1952 
@16% 13 @I18 114%,@16n 


Pe lin 11%n 10n 
Butt branded 

a ee lin Wy 10n 
Ost, StS, 2.» 10%4n lin yn 
Ex. light Tex. 

ic, RN Te 17% 19n 16n 
Brand’d cows.18 @13%n 18° @13%n 13n 
Hy. nat. cows.14 @15% 14 @15% 134%@14%n 
Lt. nat. cows. 17 18n 15 @16n 
Nat. bulls ... lin lin 10n 
Brand’d bulls. 10n 10n 9n 
Calfskins, Nor. 

| re no nO 10n 

10/down ... 77% 45 @AT% B24n 
Kips, Nor. 

nat., 15/25. 374%n 87lon 26n 
Kips, Nor. 

branded ... 32i4n 82lon 23lon 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over.124%@138n 18@138% l2@12'n 
OO G06. + 60s seam 14@14%n 14%@15n 13@18%n 
SMALL PACKER SKINS 

Calfskins, under 

Le” Sa oe 35n 40n 3in 
Kips, 15/30 ..... 30@32n 30@32n 26@27 
Slunks, reg. .... 1.50n 1.50n 1.00 
Slunks, hairless.. 50n 50n 40n 

SHEEPSKINS 

Pkr. shearlings, 

AE WR 2.50n 2.50n 2.50@2.60 


Dry Pelts .. 29 28n SQ 36 
Horsehides, 


untrmd, ....9.75@10.00n 9.50@10.00n 7.50@8.00 


activity was experienced in either mar- 
ket up to midweek, however, poten- 
tial buying interest was reported for 
calfskins, at undisclosed prices. New 
York sales of calfskins was consum- 
mated at lower levels. 

SHEEPSKINS: Prices held mostly 
steady for selections traded in this 
market, with some strength indicated 
in a few directions. A mixed car of 
No. 1 and No. 2 shearlings sold at 2.50 
and 1.70 and a car of No. 1 shearlings 
brought 2.50. Fall clips were offered at 
3.00, but did not move up to midweek. 
Late last week, a car of No. 2 and No. 
3 shearlings sold at 1.70 and 1.10. 
There were rumored sales of dry pelts 
at 29c, while other offerings at 30c 
were reported. Offerings of pickled 
skins were priced up to 13.50 for lambs 
and 14.00 for sheep. A confirmed sale 
of this variety was heard at 12.75. 
Imperial Valley genuine spring lambs 
sold at 3.00, per ewt., live weight 
basis. Some Arizonas brought 2.50. 


N. Y. HIDE FUTURES 


FRIDAY, MARCH 27, 1953 


Open High Low Close 
Apr. .... 16.80b 17.25 16.92 57.27 16 
July ooss SCOP 16.45 16.30 16.40b 45a 
WOES Gated 15.85b 16.10 16.00 16.02 
Jan, .... 15.50b ou ae 15.60b- Gha 
Apr., °54. 15.20b orshede ace 15.30b- 35a 
July, "54. 14.90b 15.00b- Ida 
Sales: 47 lots, 


MONDAY, MARCH 30, 1953 


Apr. .... 16.86h 16.95 16.64 16.70b Ta 
July .... 16.10b 16.24 15.90 16.12 

Oct. ..>. 15.85b 15.85 15.55 15.68b Tha 
Jan. .... 15.45b are eee 15.28hb- 35a 
Apr., ‘54. 15.20b aye eye * 14.98h-15.05a 
July, “54. 14.95b 14.85 14.79 14.70b- 78a 


Sales: S81 lots. 


TUESDAY, MARCH 31, 1953 


Apr. «..« 16.506 16.63 16.38 16.60b 70a 
July .... 16.10 16.00 15.78 15.94 -16.00 
ins Se 15.65-65 15.65 15.50 15.60 65 
Pt ree oP oe ens 15.20b- 25a 
Apr., “54. 14.80b ints ae 14.88h-15.00a 
July, “54. 14.50b 14.63 14.68 1t.55b-  Gha 


Sales: 103 lots. 


WEDNESDAY, APRIL 1, 1953 


Apr. .... 16.40b 16.48 16.38 16.38 - +0) 
July .... 15.80b 16.05 15.90 16.00 Oo 
a 15.50b 15.70 15.55 15.70 
Jan, ..:.. 16006 ema sory. 15.25b- 2Ka 
Apr., ‘54. 14.75b 14.80 14.80 14.95b-15.00a 
July, ‘54. 14.50b 14.67 14.50 14.67 


Sales: 63 lots. 


THURSDAY, APRIL 2, 1953 


are 16,00b 16.30 16.12 16.15 
July .... 15.96b 16.07 15.95 15.90b O4a 
Re iar 15.638 15.77 15.51 15.51 
Jan. ..... 16,250 ges 15.05b- 10a 


Apr., °54. 14.97b 
July, ’54. 14.70b 
Sales: 102 lots. 


14.78b- Sda 








Piqua 


36 


The New 


FRENCH 
CURB PRESS 


Will Give You ICE 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 











3089 River Road 








Ohio 


REFRIGERATOR FANS 
Blow Upwards! 
KEEP COILS FROM FROSTING! 


DRY UP MOISTURE — KILL ODORS! 
SAVE THEIR COST EACH MONTH! 


REEE2ERS 
® ELECTRIC COMPANY 





Established 1900 River Grove, Ill. 
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THURSDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$21.50; average, $21.00. Provision prices 
were quoted as follows: Under 12 pork 
loins, 44@44%; 10/14 green skinned 
hams, 50144@51; Boston butts, 40%; 
16/down pork shoulders, 35 nominal; 
3/down spareribs, 39; 8/12 fat backs, 
9@10; regular pork trimmings, 21 nom- 
inal; 18/20 DS bellies, 25; 4/6 green 
picnics, 29%; 8/up green picnics, 30% 
@30%. 

P.S. loose lard was quoted at 9.12% 
asked, and P.S. lard in tierces at 10.37% 
nominal. 

Cottonseed Oil 

Closing cottonseed oil prices in New 
York were quoted as follows: May 
17.35b-38a; July 17.09b-11a; Sept. 15.89; 
Oct. 15.45b-50a; Dec. 15.30; Jan. 15.00b; 
Mar. 54-15.00n. Sales: 121 lots. 


CORN-HOG RATIO 

The corn-hog ratio for barrows and 
vilts at Chicago for the week ended 
March 28, 1953 was 13.1, according to 
a report by the U. S. Department of 
Agriculture. This ratio was compared 
with the 13.4 ratio reported for the pre- 
ceding week, with the 9.0 recorded for 
the same week a year ago. These ratios 
were calculated on the basis of yellow 
corn selling for $1.569 per bu. in the 
week ended March 28, 1953, $1.576 per 
bu. in the previous week and $1.851 per 
bu. for the same period a year earlier. 

CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended March 28, 1953, were 
5,979,000 lbs.; previous week, 6,133,000 


Ibs.; same week 1952, 5,175,000 Ibs.; 
19538 to date 64,776,000 lbs.; same 


period 1952, 59,719,000. 
Shipments for the week ended March 
28, 1953, totaled 4,691,000 lbs.; previous 


week, 3,946,000 Ibs.; corresponding 
week, 1952, 4,123,000 lbs.; this year to 
date, 46,672,000 lbs.; corresponding 


week, 1952, 49,494,000 Ibs. 


Wholesale Prices Indexes 
Wholesale prices indexes compiled by 
the Bureau of Labor Statistics for the 
week ended March 4, showed meats at 
94.9 per cent of the 1947-49 average of 
100 per cent. This index on meats repre- 
sented a 0.5 per cent increase over the 
previous week. Declines of about 3.0 
per cent were noted in steers and hogs, 
while tallow dropped 2.2 per cent and 
fats and oils, 0.7 per cent . 
CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 


week ended March 28, with compari- 
sons: 


Week Previous Cor, Week 
Mar. 28 Week 1952 
Cured meats, 
pounds 6,012,000 4,632,000 20,241,000 
Fresh meats, 
pounds .......24,065,000 23,678,000 22,983,000 


) 
Lard, pounds . 5,596,000 3,850,000 4,622, 
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PHILADELPHIA FRESH MEATS 
March 31) 


WESTERN DRESSED 
BEEF (STEER): 


(Tuesday, 


PEtUNO, GOON 6 i 5 b:0 6s. cncicusscece None quoted 
SOUR CRONE s v1e's Saw ewe eewe eal $37.75@39.50 
CGE. SE 5 o9.ci s&h satemied vad 36.50@37.50 
pes PUNO SoS ics eck oc acebaqaae 34.50@36.50 


Commercial, 350-600 .............. 


31.00@33.00 
Commercial, 600-700 


31.00@33.00 


cow: 
Commercial, all wts. ............. 29.00@31.00 
Utility, all wts. ..............+.+- 28.00@30.00 
VEAL (SKIN-OFF): 
RL IE gue dss « wwe ened cue None quoted 
Se, CECI aia e-6.as.c'0d:e eeresina there 45.00@48,00 
i DOOMED... o.. o oa ecwactemuten 44.00@47.00 
CRO RNR 6 6 00's a0: sec acenled b Ole 37.00@ 44.00 
oo rere 
Good, 110-150 ....... ccc cece cece s S9.00G 43.00 


Commercial, all wts, 
Utility, all wts. 
LAMB: 

Prime, 30/45 
Prime, Ay) 
Prime, ae 
Choiwe, 30/45. 

Choice, 45/55 ... 44,.00@ 46.00 
CNG UNE dihic cos. ka Nha cares 40.00@ 44.00 
AGO MEWS fb sscech cu dadeace sine 42.004 46.00 
Utility, @2P wte. .....cccccccscccscce GDOGQE 


PORK CUTS—CHUICE LOINS: 
(Bladeless included) 12/down ..... 45.00@ 47.00 
(Bladeless included 12-16 ......... 45.00@47.00 
(Bladeless included) 16-20 ........ None quoted 


BUTTS, BOSTON STYLE, 4-8 


ceeeeeee 34.00@37.00 
ere rye rs re 28.004 32.00 


.. 47.00@49.00 
.. 45.00@47.00 

- 41.00@45.00 
47. 00@48.00 





cateaere 42.00@45.00 
SPARERIBS, 3 Ibs. down........... 40.00@42.00 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime 
Hindgtrs., 600/800. .$50.00@ 55.00 


Choice 
$46.00@ 49.00 


R’d, no flank ...... 46.00@ 50.00 45.00@48.00 
Hip r’d, with flank. 45.00@ 48.00 = 44.00@46.00 
Full loin, untrmd... 55.00@ 60.00 — 46.00@50.00 
Short loin, trmd... .105.00@115.00 70.00@80.00 
iy Breer ee 9.00@ 12.00 9.00@12.00 
i) eee 48.00@52.00 
Arm chuck ....... 32.00@ 34.00 32.00@34.00 
Cr. cut chuck ..... 31.00@ 33.00 31.00@33.00 
Brisket... .ceveces 25.00@ 27.00 25.00@27.00 
Short plates ....... 10.00@ 14.00 10.00@14.00 


CHICAGO PROV. STOCKS 

Lard inventories in Chicago on March 
31, amounted to 109,219,278 lbs., accord- 
ing to the Chicago Board of Trade. This 
was a decrease compared with the 
111,803,990 lbs. of the product in stock 
at the close of February, but a sharp 
increase over the 43,155,100 lbs,. a year 
ago. Total of all meat stocks dropped 
to 60,830,564 lbs. as against 63,439,038 
lbs. a month earlier and 78,100,619 Ibs. 
last year. Chicago provision stocks by 
items appear below. 


Mar, 31, Feb. 28, Mar. 31, 


"53, Ibs. 53, Ibs. "D2, Ibs. 
All brid. Pk. 

a Re are 927 1,378 2,597 
P.S. lard (a) .... 79,468,380 79,977,332 35,564,863 
P.S. lard (b) - 11,778,780 12,288,969 ...... 
Dry rendered 

eo Peer 8,339,517 8,991,361 2,125,360 
Dry rendered 

a) 2,596,707 ae 


Other lard ..’... 
TOTAL LARD 
D.S. Cl. bellies 


7,035,894 6,256,051 5,464,877 
+ - 109,219,278 111,803,990 43,155,100 


(Comtr.) ..c.<« 28,200 114,800 220,500 
D.S. Cl. bellies 

Co} ere 4,540,136 4,621,714 6,237,581 
TOT. D.S. CL. 

BELLIES ..... 4,736,514 6,458,081 


D.S. rib bellies.. 
D.S. fat backs .. 
S.P. reg. hams.. 
S.P. skd. hams... 
S.P. belliese .... 
S.P. picnics, S.P. 

Boston shldrs.. 11,288,882 
Other cuts meats. 10,708,204 
TOTAL ALL 

MEATS. 3.3.4 60,830,564 






2,167,374 

131,088 
18,213,928 1 
15,636,7! 





10,986,740 12,303,661 
11,566,607 14,815,229 


63,439,088 78,100,619 


(a) Made since Oct. 1, 1952. 
to Oct. 1, 1952. 

The above figures cover all yneat in storage in 
Chicago, including holdings owned by the Govy- 
ernment. 


(b) Made previous 


...best sellers! 


“DANISH CROWN” 
and A.S.K. brands 
imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 


your patrons will 
remember! 






ALSO FAMOUS GREEN TREE LABEL 
ALL SIZES OF HOLLAND HAMS 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 
Representatives wanted for territories now open. 
Write for full information. 


HOGS... 


furnished single deck 
or trainload by: 








H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 


* 
HEADQUARTERS: 


National Stock Yards, Ill. 
UPton 5-1860 

Bridge 8394 

UPton 3-4016 


Also at Stock Yards in Bushnell, 
Peoria and Springfield, Il. 


Phones 





V Our country points operate under 
| name of Midwest Order Buyers 

V All orders placed through 

| National Stock Yards, Illinois 
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Australia Posts Rules on 
Mutton Exports to the U.S. 


The export of frozen mutton from 
Australia to the United States on a 
trader-to-trader basis, earmarked only 
for the manufacture of soup is again 
being permitted, subject to the following 
restrictions, according to a report from 
that country 

1. The price to be not less than the 
equivalent of 8d (10c) per lb. f.o.b. 
Australian ports. 

2. Exporters must satisfy the Au- 
stralian Meat Board that the meat is 
being consigned to the genuine soup 
manufacturer in the U. S. 

To be assured that the board’s orders 
be carried, out, on the receipt of an 
order for the meat, and prior to mak- 
ing application to the Department of 
Agriculture for an export permit, the 
following particulars must be furnished 
the board: name and address of con- 
signee, name and address of soup manu- 
facturer, quantiy and facts of price per 
Ib. (f.0.b., cif. ,or otherwise) and month 
or months when shipment is to be 
effected. 


Berkshire Illinois Champ 

A Berkshire barrow, shown by Robert 
Altman of Pleasant Plains, Ill., won the 
grand championship in the first annual 
Illinois State Spring Barrow Show at 
DuQuoin recently. Altman also won 
with his pen of three. A Yorkshire bar- 
row won in the individual heavy divi- 
sion. It was shown by George Schnei- 
der of Freeburg. 


ST. LOUIS HOGS IN FEBRUARY 

Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 


1953 1952 
———F ebruary-———_ 
Hogs received ........cccece 185,511 239,670 
SE: eee $21.10 $19. 10 
Lowest price ........-..+00s 19.00 17.50 
POTARG DOIOENS. acc ccccvase 19.82 17.62 
Average weight, Ibs.......... 225 222 





LIVESTOCK AT 65 MARKETS 


A summary of receipts and disposi- 


Livestock Exports, Imports 
During Month of January 


tion of livestock at 65 public markets 
during February, 1953 and 1952 was 
given by the United States Department 
of Agriculture as shown in the table 


Exports and 
during January, 
USDA: 


imports of livestock 
as reported by the 


given below: 


CATTLE (EXCLUDING CALVES) 

























Salable Total Local 
receipts receipts slaughter 
February, 1953 .. 1,137,707 1,321,920 794,492 
February, 1952 .. 1,074,516 1,528,551 647,738 
Jan.-Feb., 1953 .. 2,468,428 2,884,913 1,647,177 
Jan.-Fe b.., 1952 .. 2,264,162 2,640,292 1,373,176 
5-yr.- (Feb., 
2066-02) 5... 1,016,307 1,169,209 664,441 
CALVES 
February, 240,347 286,734 176,123 
: ebruary, 233,118 273,329 140,551 
Jan, -Feb., 511,620 1,584 349,678 
Jan.-Fe b., 505,861 588,864 298,492 
5-yr. av. 
1948-52) 263,538 323,607 192,339 
HOGS 
February, . 1,800,491 12 
February, . 2,579,934 2, 
Jan.-Feb., .. 4,306,475 6,13 32 4 
Jan.-Feb., 1952 .. 5,680,013 8,000,861 5,3 





5-yr. av. (Feb., 


1948-52) ...... 1,975,277 2,783,916 1,843,019 
_ SHEEP AND LAMBS 
February, i 551,558 
February, 500,198 
Jan.-Feb., : 





1,224,460 

Jan.-Feb., 1,055,844 
5-yr. av. 
1948-52) 





514,640 


HOG WEIGHTS AND COST 


Average costs and weights of hogs 
at eight markets during February, 
1953, with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
Feb. Feb. Feb. Feb. 
1953 1952 1953 1952 
WENO 5h 40500 oeee $19.72 $17.33 237 245 


Kansas City - 19.84 17.09 233 232 





Omaha 19.50 16.62 243 258 
St. Louis Nat'l 

Stock Y ards Lahes 19.82 17.62 225 222 
ee | ee 19.88 17.04 295 227 
= eRe 19.388 16.71 2 246 
Sioux Olty ...0...% 19.39 16.55 241 252 
Indianapolis ...... ae 17.63 ans 226 


LIVESTOCK CAR LOADINGS 


A total of 6,097 cars were loaded 
with livestock during the week ended 
March 21, 19538, according to the 
American Association of Railroads. 
This was a decrease of 1,039 cars from 
the same week in 1952 and 455 less 
than during the same period of 1951. 





KENNETT-MURRAY 


tivisToOcK BUYING Starvicet 
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Jun. Jan, 
19538 1g5z 
Number Number 





EXPORTS (domestic) 
Cattle, for breeding ........... %72 §12 
RNR EEE c.g ao: o brs og &. 4 0 Au 3 ere 78 3,104 
WOE  TMEEMOD od viewcccstcs vues 361 177 
ES er rer 109 11 
Horses, for breeding ........... 32 16 
OGeer DONNOR: <Sacccetctrinccaent 840 97 
Mules, asses and burros ....... 402 117 
IMPORTS— 
Cattle, for breeding, free 
Canada 
oe ETS PPE EE ee Cee. pees 123 
ar aienbar amanda a af s/« vie 4 es woe 920 
Cattle, eee r edible (dut.) 
Canada! a 
Over 700 pounds ..... (Dairy ... 2,385 
(Other ... 290 
DO0- FOO MOUMNS occ ckccceys ae 280 
Under 200 pounds .........- base 231 
Mexico-—- 
Over 706 pounds 
200-700 pounds ............24,628 
Under 200 pounds 
Other countries 
Over 700 pounds 
Hogs— \s 
For breeding, free ........... ) 
Edible, except for breeding ; re 
(Ce | eA eee errr 3 99 
Horses—- 
For breeding, free .......-.-+ aut 10 
Other (dut.) .....---seeee- vets 327 526 
Sheep, lambs and goats, edible ‘in 
CGE) «cece caccdveccosrsacess Pre 


1Excludes Newfoundland and Labrador, 7Number 
of hogs based on estimate of 200 pounds per ani 
mal, Compiled from official records, Bureau of 
the Census, 


February Kill By Regions 


United States federally inspected 
slaughter by regions, February, 1953. 
(Thousand head) 








Sheep 

Cattle Calves Hogs & Lambs 

Region 1953 1953 1953 ; 1953 ‘ 

Ne Atl States " 96 76 446 206 
S Atl. States. 22 13 2038 oe0 
N. C. States— -- 252 153 -1,201 130 
N. C. States—N. W. 336 73 1,692 408 
N. C. States—S.W. 131 23 415 94 
S. Cent. States..... 117 54 336 46 
Mountain States ... 66 4 87 87 
Pacific States 5 25 189 138 
TOUGHER sc’ocae.s 422 4,550 1,088 
February, 1952 ..... 985 3436, 779 990 


Other animals slaughtered under Federal inspec- 
tion, (number of head: Feb. 1953: Horses, 24,455; 
goats, 1,973; Feb, 1952: Horses, 27,117; goats, 277. 


Good management is usually the dif- 
ference between profit or loss, 





BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 





BLACK HAWK 


THE RATH PACKING CO., 
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Prompt delivery— quick 
service in emergencies. 
Many standard items in 
stock for ‘‘rush’’ orders. 


Uniform size and quality, 
products meet government 
specifications PP-B-221c 
and MIL-P-1018A. 


WHY meat packers have preferred 


CINDUS CREPED PRODUCTS 
for over 25 years. 






High quality at 
competitive prices— 
rigid raw material 
standards never 
compromised. 


Prices that include shipping 
charges—all products sold 
on delivered basis. 


Complete line, tailored to fit all meat packing 
requirements—meat covers, barrel liners, 
cut sheets—available in variety of grades, 
wax and wet-strength treatments. Elimi- 
nates ‘‘shopping around”’ for special sizes 
and grades. 


WRITE TODAY— o : TRADE MARK 
for information, Bo as ls 
samples—prices and 


delivery arrangements CINCINNATI INDUSTRIES INC. 


+ ' 
to suit your needs, 312 CARTHAGE AVE., CINCINNATI 15 (LOCKLAND), OHIO 





ELASTIKRAFT —treated kraft, cseped for stretch. Comrucrepe —treated, creped and corrugated for all-directional stretch. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western 


istration as follows: 


L. N.S. Yds. 


St. Chicago 
HOGS (Includes Bulk of Sales) 


BARROWS & GILTS: 





Choice: 
120-140 Ibs. . -$17.00-19. 00 None rec. 
140-160 Ibs. » ie 00- 20.7 cs 5 $17.50-19.50 
160-180 Ibs. 19.25-21.00 
180-21 Ibs. 20.90-21,15 
200-220 Ibs. 20.90-21.15 
220-240 Ibs. 2 20.90-21.15 
240-270 Ibs. f 20.90-21.10 
270-300 Ibs. A .00-20. 20.50-21 00 
300-330 Ibs. None rec 20.25-20.7% 4 
330-360 Ibs. - None rec. 19.75-20.5 
Medium: 
160-220 lbs. None rec, None rec, 
SOWS 
Choice: 
270-300 lbs. - 20.00-20.25 None rec. 
300-330 Ibs. ... 20.00-20.25 19.50-19.75 
330-360 Ibs. ‘ a 75-20.00 19.50-19.75 
360-400 Ibs. ... 19.25-19.75 19.25-19.50 
400-450 Ibs. ... 18, 50-19.50 18.75-19.25 
450-550 Ibs. - 17.50-19.00 17.75-19.00 
Medium: 
250-500 Ibs. - None rec. 17.00-18.50 


SLAUGHTER CATTLE & CALVES: 
STEERS: 





Prime: 

700- 900 Ibs. .. 24.00-26.50 24.00-27.00 
900-1100 Ibs. .. 24.00-26.50 24.50-28.00 
1100-1300 Ibs. .. 23.50-26.00 24.50-28.00 
1300-1500 lbs. .. 23.00-26.00 24.00-27.50 
Cheice: 

700- 900 Ibs. ., 21.50- 24. 00 50 
900-1100 Ibs. .. 21.5 x 50 
1100-1300 Ibs. .. 21. .50 
1300-1500 Ibs. .. 21. 50 
Good: 

700- 900 Ibs. .. 19.2 20.25-21.75 
900-1100 Ibs. .. 19.2 20.00-21.75 
1100-1300 lbs. .. 19. 19.75-21.50 





age ial, 
AD WER. scaewn 17.00-19.50 
Utility. all wts.. 15.50-17.00 

















HEIFERS: 
Prime: 
600- 800 Ibs. .. 23.50-25.50 23.50-24 
800-1000 Ibs. .. 23.00-25.00 23.50-24.75 
Choice: 
600- 800 Ibs. .. 21.25-23. 
800-1000 Ibs. .. 20. 
Good: 
500- 700 Ibs. .. 19.00-21.25 20.00-21 
700- 900 Ibs. .. 18.50-21.00 19.50-21.50 
Commercial, 

in WU cc ease 17.00-19.00 16.50-20.00 

Utility, all wts.. 15.00-17.00 15.00-16.50 
COWS: 
Commercial, 

Ban WES, cavecs 4.75-15.75 14.75-16.00 
Utility, all wts.. 13.75-14.75 13.50-15.00 
Canner & cutter, 

eee 1.50-14.00 11.50-14.00 
BULLS (Yris. Excl.) All Wei 
Cees eee None rec. 3.00 
Commercial . 16.00-17.00 5 
J Ser 15.00-16.00 15.75-17.75 
ROE cca ccccce 14.00-15.00 14.00-15.75 


VEALERS, All Weights: 


Choice & prime.. 25 
Com'l & good ... 


27.00-28.00 
17.00-27.00 





CALVES (500 Lbs. Down): 
Choice & .. 21.00-25.00 y 00-25.00 
Com’'l & good.... 16.00-21.00 15,.00-19.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Choice & prime.. 22.75-23.75 
Good & choice.. 21 -00-23.00 
EWES: 
Good & choice... None rec. 9.50-11.00 
Cull & utility... None rec. 7.00- 9.00 


*Monday, March 30 quotations. 
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markets on Tuesday, March 
31, were reported by the Production and Marketing Admin- 


Kansas City 


None ree. 
None rec, 
None rec. 
$21.00-21.25 
21.10-21.25 
21.00-21.25 
20.60-2 
19.75-2 
None rec. 
None rec, 





None rec. 


19.50 only 

19.25-19.50 
19.00-19.25 
18.75-19.25 
18.50-19.00 
18.00-18.75 


None rec. 


25.00 
3 00a8, 50 

22.75-25.50 
22,25-25.00 


20.50-23.00 
20.50-23.00 
20.25-23.00 
20.00-22.75 


18.00-20.50 
17.75-20. 50 
17.50-20.25 


16.50-18.00 
14.50-16.50 


22.25-24.00 
22.00-24.00 


20.00-22,25 


19.75-22.25 






17.50-20.00 
17.50-20.00 


16.00-17.50 
14.00-16.00 


None ree. 

15.50-16.50 
14.50-15.50 
13.00-14.50 


23.00-25.00 
16.00-23.00 


22.00-23.50 
20.00-22.50 


a4 of 


.15- 6, 50 


Omaha 


None rec. 
None rec. 
$18.75-21.25 
21.00-21.50 
21.00-21.50 
21.00-21.50 
20.50-21.25 
19.85-20.75 
19.25-20.00 
19.25-20.00 


18.00-21.00 


18.75-19.7 
18.75-19.7 
18.75-19.7 
18,75-19.7 
17.75-19.00 
17.75-19.00 


5 
5 
5 
5 


17.00-19.25 


23.25- 25. 25 





20.00-23.25 
20.00-23.25 
20.00-23.25 


20.00-23.25 





18.00-20.00 
18.00-20.00 
18.00-20.00 


16.00-18.00 
14.50-16.00 


22.00-24.00 
21,50-24.00 


19. 25-22.00 
19,00-22.00 


13.50-15.00 


12.25-13.75 


10,50-12.25 


14.00-16.00 
16.50-17.75 
14.50-16.50 
13.50-14.50 


25.00-27.00 
18.00-25.00 


20.00-25.00 
16.00-20.00 


23.25-23.50 
21.00-23.25 


St. Paul* 


None rec. 
$19.00-20.50 
20.00-21.50 
20.75-21.50 
20.75-21.50 
20.75-21.50 
paged 
19.75-20.5) 
19.25-19. 23 i) 
19.00-19.50 


None rec. 


19.50-20.00 
19.50-20.00 
19.00-19.50 
18.50-19.50 
18.00-18.50 
17.50-18.50 


None ree, 


22.00-24.00 
22.50-25.00 
22. 50. 25. 00 
22.00-24.50 


20.00-22.50 
20,00-22 

20.00 5 
19.50-2 








18.00-20.00 
18.00-20.00 
18.00-20.00 


22.00-23.50 
22:00-23.50 


20.00-22.00 
20.00-22.00 


18.00-20.00 
18.00-20.00 


16.00-18.00 
14.50-16.00 


13.00-15.00 
13.00-15.00 


11.50-13.50 


13. 50- 14, 50 


23.00-26.00 
16.00-23.00 


22.50-23.75 


19.00-22.75 


9.50-10.50 
6.50- 9.25 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 














PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 
CATTLE 

Week Cor. 

ended Prev. Week 

Mar. 28 Week 1952 
Chicagot ..... 20,053 21,945 16,525 
Kansas Cityt. 14,101 13,568 10,229 
Omaha*t .+. 23,224 24,115 16,307 
E. St. Louist. 7,600 8,975 4,778 
St. Josepht 7,736 9,214 6,274 
Sioux Cityt .. 9,447 10,441 8,909 
Wichita*t ... 2,891 3,343 3,185 
New York & 

Jersey Cityt 8,778 8,294 6,423 
Okla. City*t.. 3,463 4,077 2,562 
Cincinnati§ 3,824 3,775 3,743 
Denver? ....-. 11,828 8,451 11,646 
St. Paulf .... 14,280 15,012 12,322 
Milwaukeet f 890 4,023 

oer 130,728 135,100 106,926 

HOGS 

Chicagot ..... 1,234 39,735 54,043 
Kansas Cityt. 11,246 11,058 17,363 
Omaha*t .... 36,3853 28,769 49,919 
E, 8t. Louist. 37,930 37,096 38,746 
St. Josepht .. 29,767 24,198 32,551 
Sioux Cityt .. 23,982 24,572 36,857 
Wichita*t 8,977 3,556 11,318 
New York & 

Jersey City? 47,207 44,944 52,182 
Okla, City*t.. 4,242 11,457 17,086 
Cincinnati§ .. 15,695 15,286 17,337 
Denvert ..... 11,909 11,042 20,399 
St. Pault .... 36,161 34,526 46,012 
Milwaukeet 6,824 6,711 6,577 

, | eee 311,527 292,860 390,390 

SHEEP 

Chicagot ..... 9,381 8,348 4,419 
Kansas Cityt. 9,408 3,092 3,783 
Omahatt .... 19,896 16,987 15,640 
E. St. Louist. 1,777 2,483 3,487 
St. Josepht .. 10,008 6,456 9,586 
Sioux Cityt .. 6,971 6,071 5,384 
Wichita*t 6,325 2,569 5,824 
New York & 

Jersey Cityt 39,995 37,590 36,226 
Okla. City*t.. 1,709 3,247 2,854 
Cincinnati§ .. 93 153 118 
Denvert ..... 18,4389 1,429 10,535 
St. Pault 4,420 4,691 5,172 
Milwaukeet .. 924 1,163 355 

2) 129,346 94,279 103,331 


*Cattle and calves. 
+Federally inspected slaughter, 
cluding directs. 

tStockyards sales for local slaugh- 


in- 


er. 
§$Stockyards 
slaughter, 


receipts for 
including directs. 


local 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 





more, Md., on Wednesday, 
April 1, were as follows: 
CATTLE: 
Steers, ch. & pr. .... None rec. 
ve ae ee $19.50@23.25 
Heifers, gd. & ch..... 18.00@20.00 
Heifers, util., com’l.. 16.00@18.00 
ewe, ORE sess tanss 7.00 only 
COWS, UERIEF cc iciccs 15.50@16.00 
Sows, canner, cutter.. 10.00@13.25 
Sete UES . Searnacs5' 17.00@19. 
Bulls, can. & cut 14.00 only 
VEALERS: 
Choice & prime....... $26.00@28.00 
Good & choice........ 24-00@26. 00 
Utility & com’l....... 15.00@21.00 
TE id scccacese cee -» 11.00@12.50 
HOGS: 
Gd. & ch., 170/240...$21.50@22.00 
Sows, 400/down ...... 18.00@19.00 
LAMBS: 
Good & choice ....... None rec. 


NEW YORK RECEIPTS 
Receipts of salable _live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Mar. 28: 
Cattle Calves Hogs* sane 


Salable .... 219 135 442 
Total (incl. 

directs) ..4,814 1,434 22,672 18,123 
Prev. week: 


Salable .. 228 655 
Total (incl. 
directs) .. 


378 
2,099 22,781 20,876 
at 31st street. 


5,324 
*Including hogs 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Mar. 26 .. 1,967 254 12,844 2,442 
Mar. 27 .. 768 108 10,200 1,401 
Mar. 28°... 99 80 5,176 10 
Mar. 30 ..12,025 281 7,887 7,532 
Mar. 31 .. 7,500 400 14,000 4,000 
Apr. 1 ... 9,600 300 11,000 1,500 
*Week so 
far ... 29,126 981 32,887 13,032 
Wk. ago. 34,694 965 40,552 20,479 
Yr. ago.. 27,724 1,325 41,115 


2 yrs. ago. 23,088 1,088 39,706 4,336 
*Including 100 cattle, 9,027 hogs 
and 3,123 sheep direct to packers. 


SHIPMENTS 

Mar. 26 .. 2,149 263 595 
Mar. 27 .. 1,476 “40 623 351 
Mar. 28 .. 152 in’ 401 200 
Mar. 30 .. 3,806 283 1,102 
Mar. 31 .. 2, 1,000 1, 
Apr. 1 ... 3,000 300 5 
Week so 

ar ..... 8,806 --- 1,583 2,602 
Wk. ago. .12,628 31 726 4,476 
Yr. ago... 9,637 46 1,912 1,775 


2 yrs. ago. 7,589 27 +#+1,119 1,859 
TOTAL MARCH RECEIPTS 


1953 1952 
CHOU © csp iecssoss 179,462 133,221 
Sh NE ETE eee 6,756 6,521 
ee ae 286,625 305,906 
erie fy rer 99,475 74, 390 
TOTAL MARCH SHIPMENTS 
1953 1952 
er reer 74,952 55,053 
RF Ee Ore 16,459 23,684 
WEED con ks skeaeed 27,942 24,785 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., April 1: 





Week Week 

ended ended 
Apr. 1 Mar. 25 

Packers’ purch. . 35,397 42,804 
Shippers’ purch.... 2,778 2,408 
OCR. seciesesness 38,175 45,212 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
April 1, were reported as 
shown in the table below: 
CATTLE: 

Steers, choice ........ $23.00@ 23.75 


Steers, gd. & ch...... 21.50@22.00 
Steers, com’l] & gd.... 19.00@20.75 


Heifers, good ........ 20.25@21.00 
Heifers, util. & com’l. = 00@ 20.00 
Cle, COME cceccciios 6.00@17.00 
Cows, utility ..... . is 00@16.00 
Cows, can. & cut..... 12.00@14.75 
Bulls, util. & com’l... 18.00@20.00 
CALVES: 
Choice & prime ...... $26.00@ 28.00 
Good ae er) peuceaen 23.00@26.00 
Com’l & good........ 19.00@ 23.00 
Calls. & util, Wesruon'es 12.00@18.00 
HOGS: 
Good & ch., 190/250 Say rh ory 5 
Sows, 400/down ..... ; 25@17. 50 
SHEEP: 
BE | 6dnie 065000006 None ree. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Mar. 21: 
CATTLE 
Period Same Wk. 
Mar. 21 Last Yr. 

















Western Canada. 10,381 4,889 
Hastern Canada. ..12,467 11,093 
Total ...... ...22,848 15,982 
HOGS 
Western Canada. 49,605 32,980 
Eastern Canada... 59,591 79,520 
ns eee 109,196 112,500 
All hog carcasses 
eer 117,890 121,845 
SHEEP 
Western Canada. 2,989 2,558 
Eastern Canada.. 2,686 885 
SMR) Scagisies 5,675 3,443 
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43,247 


Armo 
Swift 
Wilso 
Butch 
Other 


Tot 


Armo 
Cuda! 
Swift 
Wilse 
Cornk 
Neb. 

Eagle 
Gr. ¢ 
Hoftr 
Roth: 
Roth 
King 
Mere 
Midw 
Oma) 
Tnio1 
Othe! 


To 


Arm 
Swif 
Hunt 
Heil 
Krey 
Lack 
Seilo 


To 


Arm 
Cud: 
Swit 
But 
Othe 


T 





595 
351 


102 
000 
500 


602 
A76 


859 


212 


Se 





fets.eeec¢e 
on 
ou 


S383 32333! 








PACKERS' 
PURCHASES 


Purchase of livestock by packers 
at principal centers for the week 
ending Saturday, March 28, 1953, as 
reported to The National Provisioner: 

CHICAGO 

Armour, 9,386 hogs; Wilson, 2,890 
hogs; Agar, 8,093 hogs; shippers, 
2,013 hogs; and others, 20,865 hogs. 

Total: 20,053 cattle; 1,316 calves; 
43,247 hogs; and 9,381 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,085 884 1,845 1,786 


Switt. .3.:<:°:S,3ee 951 3,830 7,599 
Wilson ... 928 com eee coe 
Butchers . 4,946 9 737 23 
Others ... 1,141 ee. 2,069 s 
Totals ..12,257 1,844 11,246 9,408 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ....: 4,978 7,996 3,961 
Cudaby ..... 4,161 4,458 3,082 
Swift ...... 5,745 7,746 6,192 
i 3,046 4,714 3,220 
Cornhusker .. 658 eae eee 
Neb. Beef... 529 
AGC ...cccee 70 
Gr. Omaha .. 462 
Hoffman .... 135 
Rothschild .. 365 
PE. eisiaaae% 1,052 
Kingan ..... 1,257 
Merchants .. 109 
Midwest .... 148 
Omaha ..... 453 
ME esa:6 0.088 458 eae 
Others. ....., nae 8,783 
Totals ..23,621 33,697 16,455 


E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,854 196 13,922 1,777 


Swift .... 3,320 1,532 11,485 1,226 
Hunter ... 698 «oe 6,242 ee 
a aun ooo ae 
Ee oe 632,422 
Laclede .. oats 06 916 
ree ty 793 


Totals .. 5,872 1,728 37,930 4,003 
8ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift .... 2,824 244 9,378 2,283 


Armour .. 1,778 200 8,877 1,440 
Others .,.. 4,143 133 2,786 1,533 


Totals* . 8,745 577 21,041 5,256 

*Does not include 71 cattle, 10,688 
hogs and 6,285 sheep direct to pack- 
ers. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,006 --. 7,628 1,875 














Cudahy .. 3,307 --- 1,747 2,658 
Swift .... 2,611 --- §,922 2,008 
Butchers . 377 3 ose eee 
Others ... 7,635 3 9,578 915 
Totals ..17,026 6 30,975 7,456 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,460 ove 2,042 8,205 
Kansas ... 267 as een 
Dunn ..... 58 
re 138 
Sunflower. . 16 «0 45 
Pioneer .. o86 coe 2088 
Excel .... 452 aoe ee - 
Others ... ane eee 273 ,528 
Totals .. 2,391 4,200 4,766 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
874 


Armour .. 1,212 89 1,686 

Wilson ... 1,698 263 1,492 835 

Butchers . 182 19 1,064 one 
Totals .. 3,092 371 4,242 1,709 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour .. 105 17 172 
Cudahy .. 60 pre 


Swift .... 829 ... 60 
Wilson ... 33 184 nee 
Acme .... 740 wae 


Atlas .... 490 o0% eee 
Clougherty. ... von 801 
Coast ... 289 2 302 


Bridgeford. 40 nase 10 
Commercial 726 nye et 
Gr. West.. 470 eee 

Harman .. 216 - ie 
i ees 157 wie 68 
Others ... 4,700 336 425 


Totals .. 8,355 539 1,838 











DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,476 56 3,218 17,722 


Swift .... 1,774 70 4,461 6,980 
Cudahy .. 883 18 1,886 810 
Wilson ... 719 as vos as 
Others ... 5,230 202 2,685 636 


Totals ..10,082 346 12,250 26,148 


CINCINNATI 

Cattle Calves Hogs Sheep 
ae 4 2 vie 85 
Kahn's va ewe ° oni 
Meyer eee pal owe see 
Schlachter 141 64 vais 6 

Northside... ... vee tas 

Others ... 3,194 997 16,812 
Totals .. 3,339 1,063 16,812 91 


ST. PAUL 

Cattle Calves Hogs Sheep 
Armour .. 4,394 3,342 14,504 2,155 
Bartusch . 1,010 wa¢ oak eee 
Cudahy .. 1,264 261 oa 558 
Rifkin J 66 ‘ are 
Superior .. 1,472 iets ee 
Swift .... 5,284 3,475 1,707 
Others ... 2,696 3,058 7,752 2,323 





Totals ..16,976 10,202 43,913 6,743 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,047 1,587 823 7,331 


Swift .... 1,499 1,304 214 11,949 
Blue Bonnet 693 210 232 cea 
oO ae 103 29 . | CR 

Rosenthal... 447 215 ie 120 

Totals .. 3,789 3,345 1,376 19,400 

TOTAL PACKER PURCHASES 

Week Cor. 

Ended Prev. Week 

Mar. 28 Week 1952 

Cattle ..... 135,598 143,909 109,197 

Hogs ......262,767 253,595 336,380 

Sheep ...... 110,816 87,026 72,875 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended March 28, 
with comparisons, are shown 
in the following table: 


Cattle i) She 
Wiskta Hogs Sheep 
date .. 230,000 445,000 175,000 
Previous 
week .. 231,000 427,000 165,000 
Same wk, 
1952 .. 202,000 569,000 133,000 


date ..2,953,000 6,057,000 1,991,000 
date ..2,611,000 7,993,000 1,905,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Mar. 26: 

Cattle Calves Hogs Sheep 

Los Angeles 8,550 750 1,400 600 

N. Portland 2,050 410 2,075 800 

8S. Francisco 600 60 975 900 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., April 1— 
prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 


160-180 Ibs. ........-. $18.35@20.50 
180-240 Ibs, .........- 20.00@21.00 
MOS00 Ihé. .......... 19.10@20.90 
240-800 Ibs. .......... 18.60@20.10 
210-800 Ibs... 60. occ. 18.50@19.35 

Sows: 

440-550 Ibs. .......... 16.75@18.35 
Corn belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This Same day 
week last wk. 
estimated actual 
Mar. FO ccviaas 47,000 49,500 
eee 41,000 39,500 
A 27,000 30,000 
) eee 50,000 57,500 
Mes Shek 50,500 48,500 
BRS SS nine ste 50,000 51,000 
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* more and more ; 
LOCAL ORDINANCES state- 


DUMPING OF 
GREASY WASTES 
FORBIDDEN 


of law! 








under penalty 





Solve your grease problem 
and save money... 


GREASE 





INTERCEPTORS 


@ More and more municipal and state authorities are passing 
laws to prohibit dumping of greasy wastes into sewers, rivers 
and public waters. Unless you are complying with these regu- 
lations for the removal of salable grease from your operations, 
sooner or later you may be faced with an enforced shut-down of 
your plant and a loss of production. The easy way to prevent 
this from happening in your plant is to install Josam Grease 
Interceptors. 

Hunndreds of meat and food processing plants, dairies, cream- 
eries, butter and sausage making plants throughout the United 
States and Canada reclaim valuable grease and keep the drain 
lines free and clear by installing Josam Grease Interceptors. 
They save you money prevent costly shut-downs. Send 
coupon below for complete information, now! 


Josam Series “PH” In- 
terceptor with skimming 
valve for skimming grease 
at regular intervals. Types 
and sizes available with 
capacities from 50 Ibs. 
to 2500 Ibs. 





JOSAM MANUFACTURING COMPANY 


Dept. NP, Michigan City, Indiana 
Representatives in Principal Cities 





Josam Manufacturing Company 
Dept. NP, Michigan City, Indiana 





Please send free copy of Bulletin B-1 


NAME eee pines RES: 
1 Se Se ornare ane AR 
ADS Sn 
CITY ae STATE 








4 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


calves, hogs and lambs at 11 leading markets in Canada 
during the week ended March 21, compared with the same 
time 1952, were reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 


GOOD 
STEERS 

STOCK Up to 
YARDS 1000 Ib. 
ph aed 1952 
Toronto .........$2 $20.67 $25.84 
Montreal 20.15 26.50 
Winnipeg 9.70 23.50 
Calgary 23.35 25 84 
Ediwonton x 24.00 29.00 J 22. 21. 00 
Lethbridge ; es ane ss 3. 95 n 21.25 

Pr. Albert 26.50 25.2! 

Moose Jaw 25.60 
Saskatoon 28.50 
Regina 27.60 
Vancouver 7 


VEAL 
CALVES 
Good and 

Choice 

1953 1952 
$28.00 
26.40 
7.00 


HOGS* 

be Bt 

ressed 
1958 1952 
$28.72 $25. 60 
2 D 


LAMBS 


Handyweights 
1953 1952 
$26.18 $30.00 
29.60 ap 
26.60 24.00 
26.10 


29, 00 


23.00 23.60 ss 0 
30.25 31.60 yaa3 


premiums not included. 





“OLD-TYME” 


(SHEEP CASING) 
SAUSAGE PRODUCTS 


‘When in Rome do as the Romans do," 
may be all right for Romans — but here 
this adage doesn't always pay off. 

For example, a famous packer decided 
that instead of promoting the style of 
Frank Sg yal else pushed — he'd in- 
dividualize his approach by featuring the 
mer flavor of ''OLD-TYME'' (sheep 
cas 

RESULT? “Sc Seles ‘Increase of 56%. Write 
for details. ... 


OPPENHEIMER CASING CO. 
CHICAGO e« NEW YORK ec SAN FRANCISCO 








Carlots Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 


Wie ero oat 


HAMS<« BACON 


TUE HM. MEVER PACKING CO., CINCINNAT/, OH/0. 














‘Pactridge 


_SINCE-1876_ 











MEAT SUPPLIES AT NEW YORK 


Average prices per ewt. paid for specific grades of steers, | (Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER 
Wee 
Week 
Same 


AND HEIFER: Carcasses 
ending Mar. 28, 1953. 13,593 
previous 14,893 
week year ago 11,381 


cow: 
Week 
Week 
Same 


ending Mar. 28, 1953. 
previous 
week year ago 


770 


BULL: 
Week 
Week 
Same 


ending Mar. 
previous 
week year ago 


28, 1953. 


VBAL: 
Week 
Week 
Same 


ending Mar, 28, 1953. 14,103 
previous - 16,273 
week year ago 15,504 


LAMB: 
Week 
Week 
Same 


ending Mar. 
previous 
week year ago 


28, 1953. § 0 
38,572 
30,397 
MUTTON: 

Week ending Mar. 
Week previous 
Same week year ago 


28, 1953. 


HOG AND PIG: 
Week ending Mar. 
Week previous 
Same week year ago 


28, 1953. 


PORK 
Week 
Week 
Same 


CUTS: 

ending Mar. 2 
previous 
week year ag 


| BEEF CUTS: 


Week 
Week 
Same 


ending Mar. 28, 
previous 
week year ago 


1953. 


VEAL 
Week 
Week 
Same 


AND CALF CUTS: 
ending Mar. 28, 1953. 
previous 

week year ago 


LAMB 
Week 
Week 
Same 


AND MUTTON CUTS: 
ending Mar. 28, 1953. 
previous 

week year ago 


BEEF CURED: 

Week ending Mar. 28, 1953. 
Week previous 

Same week year ago 


13, 185, 


PORK CURED AND SMOKED: 
Week ending Mar. 28, 1953. 
Week previous 

Same week year ago 


LARD AND PORK FATS: 
Week ending Mar. 28, 1953. 
Week previous 

Same week year ago 


LOCAL SLAUGHTER 
CATTLE: 
Week ending Mar. 
Week previous 
Same week year ago 


28, 1953. 


CALVES: 

Week ending Mar. 
Week previous 
Same week year ago 


28, 1953. 


HOGS: 

Week ending Mar. 28, 
Week previous 

Same week year ago 
SHEEP: 

Week ending Mar. 
Week previous 
Same week year ago 


28, 


COUNTRY DRESSED MEATS 
VEAL: 
Week 
Week 
Same 


ending Mar. 28, 
previous 
week year 


1953. 9,440 
8,345 
ago 6,853 
HOG: 
Week 
Week 
Same 


ending Mar. 28 
previous 

week year ago 
LAMB 
Week 
Week 
Same 


AND MUTTON: 
ending Mar, 28, 
previous 

week year ago 





| SOUTHEASTERN RECEIPTS 

| Receipts of livestock at eight southern packing plants 
| located at Albany, Columbus, Moultrie, Thomasville and Tif- 
|ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
| during the week ended March 27: 

| 


Week ending 
Week 
| Corresponding 


March 27 
previous (five days) 
week last year 


Cattle Calves 
2,368 29 


Hogs 

11,266 
12,365 
18,971 


518 
400 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending March 
28, was reported by the U. S. Department of Agriculture as 


follows: 


City or Area 
| Boston, New York City Area! 
| Baltimore, Philadelphia 
Cincinnati, Cleveland, Detroit, 
Indianapolis 
Chicago Area 
St. Paul-Wisconsin / 
Iowa-So, Minnesota® 
St. Louis Area‘ 
Sioux City 
Omaha 
Kansas City 
Louisville, Evansville, 
Memphis 
Georgia-Alabama Area® 


Nashville, 


Sheep 
& Lambs 
45,805 
1,181 


Cattle Calves 
2,919 11,296 
5,813 


Hogs 
50,678 
27,177 


98,830 
80,301 
94,913 
227 ,902 
92,477 
26,663 
52,368 
30,851 


8,977 
19,208 


11,497 


Not 
6,422 Available 


5,129 


7,330 
1,041 


46,498 


22 
22, 








SEASONINGS 


SPICES ul 


CURES 
487 Washington St., New York 13 


AULA 


ARCHIBALD & KENDALL, INC. « 








42 


St. Joseph, Wichita, Oklahoma City.... 
Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City........ 
Los Angeles, San Francisco Areas®..... 
Portland, Seattle, Spokane 
Grand total 
Total previous week .. 
Total same week, 1952 


13,880 
13,497 
11,752 
22 706 

5,237 


235 328 


2,156 
5,541 
583 


15,295 
20,472 
15,920 
30,199 
4,215 
247,897 
233,611 
197,808 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes 
St. Louis National Stockyards, BE. St. Louis, I. and St. Louis, Mo. ‘Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. 5Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. ®Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 
(Receipts reported by the USDA, Production & Marketing Administration) 


45,984 
17,480 
14,313 
28,092 
11,930 
969,257 
947,221 
1,164, 585 


618 


90, 3% 
71,337 
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13,185 
35,462 
3,637 





77,399 
18,643 
32,063 






7,094 
11,800 


dlants 
1 Tif- 
rida, 


18,971 


{arch 
ire as 


Sheep 
Lambs 
45,805 
1,181 


Not 
Vailable 


15,295 
20,472 
15,920 
30,199 
4,215 
247,897 
233,611 
197,808 


tration) 


. 1953 





